BP 0 @ 
| MWMinei 


» ading Publication in the Meat Packing and Allied Industries Since 1891 


Meat packers de this 
famous quality s or 
nts... 


TIETOLIN 


Albumin Binder and Meat Improver 


I VITAPHOS 


Phosphate Compound for Emulsion Products 


VITA-CURAID 


Phosphate Compound for Pumping Pickle 


FLAVOR-LOK 


Natural and Soluble 
Seasonings 





| ve IRSTSpicE 
SEASOLIN “fh ee 


Non-Chemical Preserver 
of Color and Freshness 





the BEST of everything in 
SAUSAGE MACHINERY 


For Thoroughly Uni- 
form Mixing and 
Highest Quality Pro- 
ducts. Standard and 
Vacuum. Capacities 
from 75 to 2,000 Ibs. 


| ¢ MOST EFFICIENT SER 
on MOGT WIDELY USER © 


Shortens Smoke Period 
... Improves Product 
Color ... Gives Complete 
Control. 





| Reduce Cutting Time up to 50% ...Save 
on Labor ...Get Finer Texture and Higher 
Yield. Models for almost every size of plant. 


Fast Operating ... Safe... Speeds Drawing of 
Equipped with Stainless Meat ings onto Stuffing Tul 


Valves. Capacities from 60 to 
1,000 Ibs. 


vy BUFFALO-STRIDH 
NATURAL CASING PROCESSING MACH 


Machined Feed Screws and Polished Cylin- Gives You Greater Yield and Better Casings 


ING GRINDERS ders give Clean, Sheer, Cool Cutting Action. Saves You Money on Maintenance and Labo 
fo Capacities from 1,000 to 15,000 Ibs. per hr. 


uffalo 


The NAME that means the MOST in SAUSAGE MACHINERY 
JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. 
Sales and Service Offices in Principal Cities 
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Goodyear Packaging Film 


Th 


called Videne-© ? 


Well, you can see illustrated here some of the meats which are going to be 
packaged and protected by VIDENE TC better than ever before—by any 
film, anywhere, by any process. 


But the surest way we know to give you the full impact of the unique qualities 
ound in this brilliant new Goodyear discovery is to simply list what it can 
lo for you: 


IDENE TC is marvelously heat-shrinkable — efficiently and evenly 
with either hot air or hot water! 





It possesses tremendous strength—especially at freezer tempera- 
tures! 








It is dimensionally stable — before and after shrinking! 





It heat-seals and prints beautifully —is readily machinable. 
And it possesses excellent clarity and transparency. 


hat’s the score on VIDENE TC. Tally up the total and it’s an odds-on bet 
ou will find no film in the industry which can begin to approach the ideal 


ombination of performance-protection that is found only i in VIDENE TC reveal aas a 
POULTRY 
y Goodyear. 


(cut-up or whole) 
RITE FOR THE NEW VIDENE TC BROCHURE-JUST OFF THE ; 
PRESS! ADDRESS: 
r00dyear, Packaging Films Dept. R-6419, Akron 16, Ohio. 


TOPS ANYTHING! Great low-temperature 


=n strength for 

‘Te: ANY FROZEN 

bite BIRDS OR MEATS 
The Super Film by 


GOooDy EAR“ 


Videne, a Polyester film —T.M. The Goodyear Tire & Rubber Company, Akron, Ohio 
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GMC HYDRAUSLICE CUBER 


Introduced at the NIMPA CONVENTION, 
this latest addition to the fine line of HY- 
DRAUSLICE Frozen Food Slicers, received 
great acclaim. Safe and easy to operate; it 
eliminates thawing and double handling. 
Slabs of frozen or compressed products are 
automatically fed to the cutting blades, de- 
livering cubes of predetermined size; with 
production up to 2400 lbs. per hour. No 
waste from sawdust. Many adjustable sizes 
cover your needs. Check it now. 


WRIT 


FOR COMPLETE INFORMATION 
ABOUT THIS NEW AUTOMATIC 
HYDRAUSLICE CUBER (DICER) 


GENERAL MacnineRy CoRPoRation 
SHEBOYGAN. WISCONSIN 





DELICATESSEN BRAND 


CORNED BEEF 
ASSURED CUSTOMER SATISFACTION 
... MORE PROFITS PER POUND 


US.GOVT. © DELICIOUS FLAVOR 

eee ¢ HIGH COOKING YIELD 
© UNIFORM CLOSE TRIM 
° VACUUM SEALED 


© Chicago Corned Beef Corp. 1958 


Beet Corporation 


4531-49 McDOWELL AVENUE ¢ CHICAGO 9, ILLINOIS 


PHONE Cliffside 4-7667-8 








VOLUME 138 JUNE 21, 1958 


CONTENTS 


‘Who Will Stand . . . ?’—an editorial ... 
News of the Industry 


NUMBER 25. 


New Hog Dressing Plant Opens in lowa ... 
Have You Checked Your Risks Lately? .. 
Sausage Firm Develops Slicer 

Beef Industry Salutes ‘Father-of-Year’ 

The Meat Trail 

Recent Industry Patents 

Flashes on Suppliers 

Market Summaries—begin on 

Classified Advertising 





EDITORIAL STAFF 


EDWARD R. SWEM, Vice President and Editor 
GREGORY PIETRASZEK, Technical Editor 
BETTY STEVENS, Associate Editor 

GUST HILL, Market Editor 


ADVERTISING DEPARTMENT 
15 W. Huron St., Chicago 10, Ill. 
Telephone: WHitehall 4-3380 
ROBERT J. CLARK, Advertising Manager 
CHARLES W. REYNOLDS JOHN W. DUNNING 
WILLIAM K. MURRAY 
MARY JABSEN, Production Manager 
ROBERT T. WALKER and GARDINER L. WINKLE, 


New York Representatives 
527 Madison Avenue (22) Tel. ELdorado 5-6663 


Coast Representatives: McDONALD-THOMPSON 
625 Market St., (5) 
YUkon 6-0647 


3727 W. 6th St., (5) 
DUnkirk 7-5391 


Seattle: 1008 Western Ave., (4) 
Denver: 222 Colo. Natl. Bank Bldg., (2) 
Houston: 3217 Montrose Blvd., (6) 
Dallas: 5528 Dyer St., (6) 

Tulsa: 2010 S. Utica (4) 


EXECUTIVE STAFF 
THOMAS McERLEAN, Chairman of the Board 
LESTER I. NORTON, President 
A. W. VOORHEES, Secretary 


San Francisco: 


Los Angéles: 





Published weekly at 15 West Huron St., Chicago 10, 
U.S.A., by The National Provisioner, Inc. basemen A ‘subecris 
tions: U.S., $6.00; Canada, $8.00; Foreign 

Single copies, 30 cents. Copyright 1996 'b 

Provisioner, Inc. Trade mark registered in be 

Entered as second-class matter October 9, 
Office at Chicago, IIl., an Ee on at awe ee 1879. 


THE NATIONAL PROVISIONER, JUNE 21, 1% 




















Van body mounted on Dodge 500 chassis with Custom cab. 


Dodge Heavy-Duty Finance Pian 
is designed to save you money! 


‘ 


Need a new truck, but need to watch your working 
capital, too? The Dodge retail finance plan for heavy- 
duty trucks was designed for just that situation. It 
lets you operate modern, efficient trucks without 
burdening yourself with excessive finance charges. 


Designed with the same understanding of truck 
problerhs that has made Dodge Power Giants out- 
standing, the Dodge Heavy-Duty Retail Finance 
Plan is tailored to your needs. Whether you need 
one truck or several, you can finance your purchase 
with a minimum down payment, and with lowest 


financing cost. Payments can be arranged over an 
extended period. 


What kind of equipment can be financed with this 


plan? Any Dodge medium-duty, heavy-duty (400 
through 900 models) or four-wheel-drive trucks, 
plus extra equipment, including bodies mounted on 
the trucks, 


This new plan makes it both easy and economical 
for you to get Power-Giant advantages: exclusive 
Power-Dome V-8 engines that keep maintenance at 
a minimum .. . rugged “Job-Rated” construction 
. .. famous Dodge economy and dependability ... 
advanced Dodge styling. 


Let your Dodge truck dealer show you how this 
Heavy-Duty Retail Finance Plan helps truck opera- 
tors with established credit own thrifty new Dodge 
Power Giants. See your dealer soon. 


DI ®@) Dp) Ga a PowerGiants 
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...to solve your “lost production” problems, ~ 
In our field surveys of packing plants, engi- © 
neers, purchasing and production men told » 
us they needed conveyor chains that would ~ 
eliminate costly, frequent breakdowns... ~ 
simplify maintenance and inventory. Our | 
engineers studied your problems...made re- ~ 
commendations...checked and field-tested — 
their ideas. They made pilot installations in © 
plants...carefully watched the results. 


The result of extensive field research...on-— 
the-spot study of packing plant conveyors, ~ 
these new Rex Chabelco Steel Chains end © 
the breakdown problem on table conveyors — 
...give you three to four times longer serv- © 
ice life than cast roller chains so commonly ~ 
used. They’re designed to replace the chains ~ 
you’re presently using...engineered specif- ~ 
ically for packing plant operations. That's © 
not all! For overhead conveyors... packag- 7 
ing conveyors...all conveying operations, | 
there’s a Rex Chain that will give you longer — 
life, smoother operation, lower maintenance — 
costs. Why not get the complete story. Call | 
your nearby CHAIN Belt distributor or write 
CHAIN Belt Company, 4635 W. Greenfield 
Ave., Milwaukee 1, Wis. In Canada, write 
CHAIN Belt (Canada) Ltd., 1181 Sheppard 
Avenue, East, Toronto. 


CHAIN! sea 
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Saran Wrap! 





BEARER RE EISAES SELLE IBGE BE INE SS Sh GBT Ie 





> When extra protection is important, shoppers rely on this hallmark, 


One touch tells why! Naturally—because the “nice feel” of Saran 
Wrap* picks up sales at a touch! This satiny-soft, plastic film packs more 
sparkling eye appeal into products. And transparent Saran Wrap sells on sight! YOU CAN DEPEND ON 
It helps keep intact the flavor, color, weight you pack because it is moisture- 
proof. Saran Wrap gives complete protection! It means fresher foods to millions 
of homemakers. Let Dow packaging service help put “sell” into your product, 
long range savings, too! Write THE DOW CHEMICAL COMPANY, Midland, Mich., 
Plastics Sales Department 1725A. "Trademark 












SHEFTENE® 


Sodium Caseinate 


An Economical High-Quality 
Protein Binder for your 
Processed Meat Products ! 


Sheftene Sodium Caseinate is a pure 


food source of high-quality milk protein 
fapproximately 90%), proven in meat 
products such as sausage, frankfurters, 
meat loaves, bolognas and others. 

Properly applied, Sheftene Sodium 
Caseinate will eliminate fat pockets, 
and cut rendering problems in sausage 
making, retaining moisture and appe- 


tizing color. It also helps to reduce 

















smokehouse shrinkage. 

And it’s a money-saving ingredient, too! 
By furnishing many of the properties of 
high-grade bullmeat, Sodium Caseinate 
permits the processor to take full ad- 
vantage of market conditions in select- 


ing and buying his meat ingredients. 


You are invited to send for samples and 


technical data. Write Dept. NP- 658. 























Grerrieco CHEMICAL 
Norwich, N.Y. 


A DIVISION OF NATIONAL DAIRY PRODUCTS CORP. 



















WANT MORE SALES? 
A Better Package Could Do It! 


And you need not spend large 
sums. The Junior Wrap-and- 
Shrink Unit below is reasonably 
priced, highly efficient, gives 
handsome, sales-building re- 
sults. Assures skin-tight visibil- 
ity, better protection, greater 
shelf life. Ask for full details. 









Unit left is only one of 
complete line. Two op- 
erators. No fussy wrap- 
ping since even rela- 
tively loose packages 
come out skin tight and 
handsome. Conveyor- 
ized shrink unit uses 
dry heated air in tur- 
bulent motion for 
shrinking; no messy 
steam or hot water. 
Faster wrapping alone 
ees repays cost of unit. 
y y Write. 





19. 
aS 


25 Sut 


Geal Jakes STAMP & MFG. CO. ‘See Page K/Gr 


2500 IRVING PARK ROAD, CHICAGO 18, ILLINOIS 






Worlds Largest Makers of Meat Branding and Marking Equipment. 
Packaging, Labelling and Identification Equipment. 
































For over 

65 years now, 

The National 
Provisioner 

has been the 
undisputed 

leader among 
magazines published 
for the meat packing 
and allied industries. 


First—jin everything that 
helps to make a 
good magazine 
great... 


First— in editorial content 
= = editorial service 
- = in number of 
pages - - in adver- 
tising ... 


First—to report industry 
news - - to inter- 
pret accurately 
the news and busi- 
ness trends ... 


First— to report the mar- 
kets and prices... 


First— in service to pack- 
er, processor and 
advertiser alike. 


THE 
NATIONAL 
PROVISIONER 


“FIRST IN THE FIELD” 
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Takes whole 


chunk or frozen 
meat and reduces 
quickly to uniform 

fineness with extremely 


low temperature rise. 


You know the famous “BOSS” regular Investigate all of the ‘‘so-called" faster 
Chop * Cut. This new “BOSS” J Chop*Cut machines but be certain to contact the list 
has all the tried and proven assets of the _ of satisfied users we will be delighted to 
original machine plus heavier construc- send you. Then, let us arrange to show 


tion for faster chopping of unground and = you _ the machine in operation. We can 


frozen meats. 
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J CHOP-CUT 














New 
stainless J 
knives which are 

impossible to throw 
off shaft and with patented 
nub for a perfect setting. 


make prompt shipment. 


56-8 


THE ly Re SUPPLY COMPANY 









CINCINNATI 16, OHIO 















IN SERVING THE PACKAGING NEEDS 
OF THE MEAT INDUSTRY 


e Manufacturers of Bacon ¢ Personalized attention from 
Boards, Lard and Sausage conception to finished 
cartons. product. 


¢ Thorough knowledge of the 
meat industry assures effi- 
cient, economical, prompt 
service. 


PAC Kice 


imac OR PF Oo RATE D 





108 E. CENTENNIAL, MUNCIE, IND. New Phone: ATlas 8-3643 
573 West Street, New York, N. Y. Phone: Algonquin 5-8726 








Anyone can do a job the hard 
way. Make it easy for yourself, 
use the PURCHASING GUIDE 
to buy for your plant. It has 
product information of all leading 





suppliers. Why don’t you - - - 









put your foot down! 


USE the PURCHASING GUIDE, 


It'll save you time and money! 


> 


BEEF VEAL PORK + LAMB { 
ALL BEEF FRANKFURTERS 


1c of SAUSAGE AND SMOKED MEAT 


WEST VIRGINIA SMOKED HAM 


* CANNED HAMS and PICNICS 


—— we 


let us work with you... 
HYGRADE FOOD PRODUCTS: CORP. 


EXECUTIVE OFFICE: 281! Michigan Ave., Detroit 16 8 
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. . . because with Stange, seasoning is 
both a science and an art: Science 
—in processing the basic seasonings: 
Art—in the application of these 
seasonings to your products to 
achieve distinction in their field 

for flavor and eye-appeal. 


eee 
——e 


STANGE 


TALENT TO CREATE 
SKILL TO PRODUCE 
FLEXIBILITY TO FIT YOUR NEEDS 


WM. J. STANGE CO., Chicago 12, Ill. *« Paterson 4,N.J. © Oakland 21, Calif. 
Canada: Stange-Pemberton, Ltd., Toronto, Ont. « Mexico: Stange-Pesa, S.A. Mexico City 


50-A MICROGROUND SPICE « NDGA ANTIOXIDANT 
CREAM OF SPICE SOLUBLE SEASONING ¢ GROUND SPICE 
PEACOCK BRAND CERTIFIED FOOD COLOR Printed in U.S.A. 




















This Symbol 


. . « indicates those companies who are supplying specifications and detailed 
buying information on their products (or services) in the 1958 Purchasing 
Guide—to help you make better buying decisions. 


Be sure to study their product information pages when -consulting the Pur- 
chasing Guide. 


=—c_ =” >» 2. 


GET THE FULL STORY... ie gery ge 
You're undoubtedly using the Purchasing Guide as a matter of ‘Sees ani 


course when working on buying decisions. Why not gain the ge ogg bn ™ 
greatest possible benefit from its use by making it your practice tailed sient tllie- 


to study the special product information pages carried by many — PhP woe 
of the leading suppliers to your industry? Here is the place to Look for this symbol 


go for detailed, specific information—the kind you need to make and let it light the 
the best possible buying decisions. etn to bet- 


QOrmbpasH 
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‘Who will stand... and 
keep the bridge... ?' 


During recent years individual meat pack- 
ers and their trade associations have worked 
hard to obtain for the U. S. Department of 
Agriculture appropriations large enough to 
insure that federal inspection of meat, on 
a high quality basis, will be available when 
and where it is needed. In urging Congress 
to fulfill honestly and realistically the public- 
paid policy under which inspection was es- 
tablished, meat packers have, of course, been 
acting in their own self-interest, as well as 
in the interests of consumers and producers. 

We are sorry that the Department of Ag- 
riculture, and the Administration of which it 
is a part, have not been more forceful and 
effective in pressing the cause of adequate 
inspection appropriations before Congress. 

Forgetting for a moment the stake of the 
consumer, to whom everyone seems to be 
willing to give lip-service if nothing else, we 
recommend that the U. S. Department of Ag- 
ticulture appraise the importance of meat in- 
spection to the group for which it is the patron 
agency—the farmers of America. We suggest 
that an objective evaluation will show that, 
dollar for dollar, meat inspection has pro- 
duced far greater benefits for agriculture than 
many of the so-called “grass roots,” better pub- 
licized and more expensive programs which 
the Department has always been willing to 
ask Congress to underwrite. 

The animal agriculture that directly or in- 
directly furnishes much of the income for the 
American farmer can only fully realize these 
benefits—in the form of disease eradication, 
unquestioning product acceptance by the pub- 
lic, orderliness in livestock marketing and 
many others—when the inspection service is 
financed adequately to do a consistent and 
continuing job wherever it is needed. 

If the meat inspection law had been passed 
in 1956 instead of 1906, the inspection service 
might have been made a part of the Depart- 
ment of Health, Education and Welfare. As 
it is, however, the division is an agency of 
the USDA, and the Department should fight 
[determinedly and persuasively to see that its 
“child” has enough money to meet its im- 
portant responsibilities to producers, con- 
sumers and processors. 
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News and Views 





A Clean Bill on humane slaughter study, to include livestock 


and poultry, was approved this week by the Senate agriculture 
committee. The measure calls for a two-year. investigation by 
the Secretary of Agriculture 4nd a committee to be appointed 
by him to determine what slaughtering methods are humane. 
The Secretary would report back to Congress in 1960. The new 
bill is believed to be acceptable to the industry, which has 
been opposing hasty, mandatory legislation calling for the 
adoption of unproved methods. The House-passed Poage bill 
is opposed for that reason. 

In other action in Congress, Rep. Harlan Hagen (D-Calif.) 
introduced a bill (HR-12982) to permit the recognition of meat 
inspection services of the various states so that meat inspected 
under approved state systems could be sold in interstate com- 
merce. The measure has the support of the Western States Meat 
Packers Association and a number of state-inspected slaughter- 
ing and processing plants in California. 


A Three-Day school for meat packing plant operators, spon- 


The 


sored by the National Independent Meat Packers Association, 
has been scheduled for Monday through Wednesday, August 
18-20, at Rutgers University, New Brunswick, N. J., John A. 
Killick, NIMPA executive secretary, has announced. Topics to 
be covered by specialists of the Rutgers food technology de- 
partment include “Structure of Meats,” “Bacteriology and Sani- 
tation,” “Quality Control,” “Materials Handling and Equipment,” 
“Packaging” and “Meat Plant Problems.” The $250 fee will 
include tuition, room, meals and entertainment. Two special 
features also are being planned, Killick said. To minimize trans- 
portation difficulties in reaching New Brunswick, which is about 
30 miles south of New York City, NIMPA is planning to have 
a special bus depart from New York at 7 p.m. Sunday, August 
17, to transport enrollees to Rutgers for an 8 p.m. “mixer” in 
a log cabin on the campus. NIMPA also plans to have a bus 
ready Thursday morning to carry all the “graduates” to Atlantic 
City for a presentation of diplomas at one of the opening ses- 
sions of the Eastern Division regional meeting. The regional 
meeting is set for Thursday through Saturday, August 21-23, 
at Atlantic City’s Hotel Traymore. 


Nation's Livestock industry, currently enjoying a wave 
of prosperity following a long and costly seven-year drouth, is 
heading for an “inevitable crash,” Rep. Harold D. Cooley 
(D-N. C.), chairman of the House agriculture committee, 
warned last weekend during the closing banquet of the first 
annual Livestock Marketing Congress in New Orleans. Rep. 
Cooley charged that policies of the Administration regarding 
huge feed surpluses are aiding a build-up for market gluts of 
cattle and hogs. The situation, he said, may reach a critical 
stage “within a few months and certainly within as short a pe- 
riod as 18 months.” Catastrophe could be avoided by an effec- 
tive program adjusting the supply and price of feed grains, 
Rep. Cooley declared. “Cheap feed makes cheap livestock,” he 
warned. During the convention of the National Association of 
Livestock Auction Markets, held in conjunction with the Live- 
stock Marketing Congress, Jack Marvel of Webster City, Ia., 
was elected as new president of the 11-year-old auction markets 
association. Achievements of the three-day market meeting 
included final organization of the new nationwide LM Credit 
Corporation, designed to gather and distribute credit informa- 
tion to safeguard livestock markets and their customers, and 
establishment of the Livestock Market Foundation, which will 
conduct private research and gather livestock marketing data 
and price information from the nation’s auction markets. Both 
are sponsored by the auction markets association. 





OVERNOR Herschel C. Loveless of Iowa and 6,000 friends 
G« neighbors participated in the formal opening of the 

new hog slaughtering plant of the Crawford County Pack- 
ing Co. at Denison, Iowa, on June 8. A few hogs were handled 
for demonstration purposes, although the packinghouse is not yet 
in full operation. 

The plant is designed to dress 2,000 hogs in seven hours. Car- 
casses will be contracted largely to wholesalers and _ processors 
on the Pacific Coast, while offal and by-products will be sold on 
the open market. As soon as the pork section of the packinghouse 


. 
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BLUEPRINT CHECKERS (left to right) are Walter Lauridsen, secretary-treas- 
urer; Riney Mundt, president; A. D. Anderson, vice president and general 
manager, and Everett Norelius, chairman of the board of directors. 


is in full operation, construction will be started on a beef addition 
having a capacity of 400 cattle per day. 

The structure contains more than 35,000 sq. ft. of floor space 
in addition to a large covered stockyard and service buildings. In- 
edible rendering, slaughtering and refrigeration facilities are espe- 
cially interesting. 

The plant is located about 75 miles northwest of Omaha in 


ASSISTANT MANAGER Gene Frye stands by rendering push button panel. 


14 








New lowa Pla 


2,000 Hogs | 








ABOVE: Shackling pen is built of welded pipe and hu 
sliding gates. Hogs will be lowered on conveyor (s¥ 
teeth) into scalding tub. BELOW: Viscera table am 


dressing chain have common drive mounted overhead. 
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Designed to Dress 
y For West Coast 


a county which, according to government figures, last 
year raised well over 200,000 hogs and over 50,000 cat- 
tle. The building is situated in the center of a five-acre 
tract bordering on a new industrial development area. 
A railroad runs along one side of the property and main 
line highways bisect the town. 

Organization of the enterprise was sparked by “Andy” 
D. Anderson, vice president and general manager, who 
has long experience in the meat business and who sold 
out a meat plant in Idaho to start a new firm closer to 
the heart of the livestock raising area. The project was 
financed by a group of business men together with a 
loan from the Small Business Administration. Other of- 
ficers of the company are Riney Mundt, president; Ev- 
erett Norelius, chairman of the board, and Walter Laurid- 
sen, secretary-treasurer. 

The plant was designed by the engineering firm of 
]. A. Schindler and Associates of Los Angeles. A feature 
of construction was the tilt-up erection of the concrete 
outer walls which were formed in sections on the ground 
and later tilted into place. This method is reported to 
be an economical and practical way of speeding up the 
work. Some of the larger 8-in. thick slabs measured 20 
x 30 ft. All interior walls of the hog slaughtering and 
dressing floor and cooler are finished in white glazed 
tile from floor to ceiling. 

The main body of the plant measures 76 x 244 ft. In 
addition, a 44 x 108-ft. wing attached to the southeast 
corner houses an offal cooler and freezer, while a 44 x 
76-ft. employes’ welfare facilities and inspectors’ office 
building joins the killing floor to the west. On both sides 
of the welfare building 10-ft. wide paved ramps lead 
to a deep basement under the dressing area which is 
divided into lard refining and inedible rendering de- 
partments, At the south side of the 68 x 108-ft. killing 
floor, two 34 x 80-ft. carcass coolers open onto a three- 
door refrigerated shipping dock. An 18 x 68-ft. engine 
toom is located under the raised floor of the sticking and 
bleeding area. The boiler room is a separate building 
joining the north wall. A nearby unattached 25 x 40-ft. 
structure contains a livestock buyers’ office and space for 
dry storage. 

An attractive 20 x 70-ft. office is built over the 
shipping dock. Here the walls are finished with natural 
Philippine mahogany, floors are of matching rubber tile 
and ceiling is of tan acoustical composition. Outside light- 
ing on three sides is supplemented by fluorescent lights. 
A box construction room is located over the offal cooler 
from which the set-up shipping cartons are chuted to the 
floor below. 

The layout was carefully planned to provide an efficient 
streamlined flow of product. The animals will enter the 
80 x 140-ft. covered stockyards at four unloading chutes 
to be weighed both into the pens and into the plant on 
a Fairbanks-Morse scale. Entrance to the shackling pen 
is up a 28° ramp of roughened concrete made with 2- 
in. high and 10-in. deep risers to a height of 12 ft. above 
the ground. 

In the plant the hogs pass along a short corridor into a 
holding and shackling pen made of 2-in. welded pipe. 
Side sliding gates lead the animals through a holding 
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GOVERNOR Herschel Loveless of lowa, who attended the formal 
opening of the Crawford County plant, is shown at the left with 
Clyde McCullogh, a farmer, and general manager A. D. Anderson. 


pen to face the shackler. After hoisting onto a high rail, 
sticking takes place from a raised platform, following 
which the track reverses over the bleeding area. The 
carcasses are gently lowered into a U-shaped scalding 
tank down a sharply sloping rail by means of a power 
conveyor. Automatic dunking bars are made in divided 
sections and impel the animals around the curve of the 
tank to the drag conveyor feed of a Boss U-bar de- 
hairing machine. The hogs leave the scraper onto a 
moving gambrel table where trolleys are supplied from 


TOP: View of cooling units in offal room shows arrangement of 
piping and refrigerant accumulator tanks. BOTTOM: High refrig- 
eration capacity is provided in the carcass coolers. Each unit has 
three high-speed fans. The installation is designed to hold shrinkage 
of carcasses during chilling to a low percentage. 
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overhead rail leading through a wall to the trolley cleaning 
room. 

From the gambreling table, the carcasses roll down 
a gently sloping rail to the automatic gas singeing booth. 
Movement along the track is provided by a chain con- 
veyor through all operations to the coolers. The rail is 
carried at beef dressing height to allow for future changes 
in which part of the system might be used for cattle 
processing. Employes work from high platforms. 

After singeing, shaving and trimming, the carcasses 
enter a shower booth equipped with high pressure sprays 
and then continue past the heading, opening, visceration 
and other stations, Power source for driving the viscera 
table and track chain is mounted on overhead beams near 
the far end of the table. The driving motor is connected 
by V-belts to a gear reducer from which a vertical shaft 
goes to the table and a long horizontal shaft extends 
over the beams to another gear reducer motivating a 
sprocket of the rail conveyor chain. 

In operation of the coolers, one section will be closed 
halfway through the kill to allow temperatures to be 
pulled down rapidly so that carcasses will be ready for 
shipment the next morning. Refrigeration in each of the 
coolers consists of five-finned coil blower units mounted in 
the plenum. The units were made by the Recold En- 


gineering Co. All insulation is Styrofoam; the cooler doors 
are by Jamison. 

Lard fats and inedible material are chuted directly 
to the 18-ft. deep basement for processing. Inedible 
material enters a Mitts and Merrill hasher placed close 
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REFRIGERATION PIPES are installed on the roof for easy cut-off 


in case of emergency and will be covered with insulation later. 


to the high ceiling of the cooker room, from which it 
passes through a: horizontal rotating washing screen and 
drops into a 9 x 16-ft. hopper mounted on the floor. The 
washed material is transported from the hopper by an in- 
clined screw between two 5 x 12-ft. Anco cookers and 
is fed to the melter domes by a reversible cross-screw. 
Bones come down a chute into a Diamond crusher placed 
to deposit the crushed bones in the bottom of the inclined 
screw so that the mixed materials are blended on their 
way to the cookers. 

Rendered material from the cookers drops into pivoted 
percolator pans made to dump the drained scraps into a 
6-ft. deep hopper placed on the floor across the front 



































GREASE STORAGE tank being moved down ramp into the inedible 
department. The plant's welfare wing is seen on the right, 


of the pans. A converging screw in the bottom of the 
hopper feeds the material to a drag-flight conveyor lead. 
ing to the tops of either of two Anderson expellers, 
Pressed material from the Expellers is moved by bucket 
elevators into the top of a 40-ton metal storage hopper 
from which it is loaded by another inclined screw into 
the trucks of an independent contractor. The percolator 
pans are centrally divided by a heavy %-in. perforated 
metal mesh to speed separation of the grease. Grease 
from the pans and presses is pumped into open tanks 
for settling overnight at room temperature before being 
transferred into one of three 20,000-gal. storage tanks 
placed along one wall of the room. The entire depatt- 
ment is laid out for operation by one man. All product 
is moved mechanically to eliminate any need for hand 
work. The setup is operated by push buttons which are 
assembled on a single control panel placed near the front 
of the cookers. 

Edible fat is converted into P.S. lard in four vertical 
tanks. Blood will be sold to a near-by independent con 
tractor for drying by a spray process. 

Refrigeration for the plant consists of a flooded am- 
monia system utilizing Recold ceiling blower units 
in all departments and centered in four York and one 
Vilter upright compressors. Each group of evaporators 
has an individual accumulator tank equipped with float 
controlled refrigerant feed and suction modulating valves 
on the return pipes. A feature of the ammonia piping is an 
arrangement of outside piping installed over the roof 
which is valved to allow ready isolation of individual 
parts of the system under emergency conditions. Re 
frigeration planning was done by the Olsen Refriger- 
tion Co. of Los Angeles. Steam for plant needs is generated 
in a 250-hp. boiler heated by an automatically controlled 
Enterprise burner “using natural gas with oil as a stand- 
by fuel. Water for the plant comes from the companys 
own deep wells. Sewage goes into the community system. 














Meat in 1952 Cost More Than 
In 1958, Says NAFC Head 


The average factory worker has 
gained almost an hour of food pur- 
chasing power since 1952. Six years 
ago a worker spent five hours and 41 
minutes earning a $9.17 bag of food; 
in April of this year, it took him only 
four hours and 44 minutes, and the 
same bag of food cost him $9.24. 

Another fact revealed by the com- 
parison of government statistics by 
the National Association of Food 
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Chains, Washington, D. C., is that 
several of the items—notably meats 
—were higher priced in terms of 
money in 1952 than they are today. 
Among them are round steak at $1.12 
Ib. in 1952 as opposed to $1.06 Ib. 
in April, and leg of lamb at 84c lb. 
in 1952, as opposed to 78c Ib. in 
April. 

In terms of work-time required to 
buy these same items, the decline is 
even more dramatic. The production 
worker labored 41 minutes to earn 
that pound of round steak in 1952 


and only 30 minutes in April. He 
worked for 31 minutes to earn the 
pound of lamb in 1952 and only 22 
minutes in April. Below are prices o 
six meat items and time required to 
buy them in 1952 and April, 1958: 


Maes 

0! 
Required 
Prices to buy 

Aug. Apr. Aug. 

Amt. ‘52 '58 "52 
Sliced bacon ...11b. $.707 $.795 26 & 
Pork chops ....1Ib. .920 912 34 % 
Round steak ...11b. 1.118 1.058 41 # 
Chuck roast ...11b. .718 .657 27 #® 
Rib roast ..... 1lb. .857 (826 32 @B 
Leg of lamb ...11b. .887 .781 31 @ 
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HERE are at least 136 financial 
Of mars to which plants are ex- 

posed; they run the gamut from 
fire losses to judgments arising from 
the use of horse- or mule-drawn de- 
livery wagons. This does not mean 
that you are exposed to all 136, but ii 
is safe to say that the industry in the 
aggregate is exposed to all of them. 
The question is; Do you really know 
to what extent you are exposed to 
these risks? 

To help you settle this point for 
yourself, without having the hot 
breath of an insurance agent on your 
neck, all 136 are listed here within 
approximately 60 insurance classifica- 
tions created to cover them. Further, 
to simplify the setup, the classifica- 
tions are arranged under “Building,” 
“Contents” and “Operations,” thus 
providing a convenient check-list. 

Building 

FIRE INSURANCE: The basic 
policy, generally standard in the vari- 
ous states, insures against direct loss 
or damage by fire or lightning, or 
destruction by civil authorities to 
prevent the spread of fire from ad- 
joining buildings. All other hazards 
are covered by endorsements added 
to the basic policy. 

FIRE POLICY ENDORSEMENTS 

Extended Coverage Endorsement: 
Reimburses in the same amount as the 
basic policy for direct loss or damage 
caused by windstorm, hail, explosion, 
riot, civil commotion, aircraft, vehicles 
and smoke. 

Vandalism and Malicious Mischief: 
Added to Extended Coverage, it ex- 
tends the policy to cover loss or dam- 
age caused by vandalism or malicious 
mischief. : 

Rental Value: Protects against loss 
of income when rentals cease or rental 
values are reduced because of any 
of the hazards insured against. 

Extra Expense: Covers the extra 
expenses created while operating in 
temporary quarters due to damage 
to building or contents by fire or 
other insured risk. 

Leasehold Interest: Covers tenants’ 
loss caused by having to rent new 
quarters at higher cost if lease is 
cancelled following occurrence of anv 


RISKS! 


How Well Is Your Business Protected? 
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hazard the plant is insured against. 

Improvements and Betterments: For 
tenants’ protection, made part of their 
Fire or Sprinkler Leakage coverage 
and insures improvements made by 
the lessee of a building that will 
eventually revert to the owner. Avail- 
able under a coinsurance form or in 
annually decreasing amounts. 

Contingent Liability from Opera- 
tion of Building Laws: Covers loss 
caused by enforcement of any local 
law which requires the demolition of 
parts of the building not damaged 
by fire. 

Unearned Premium: Repays own- 
ers of Fire policies for unearned re- 
mainders of premiums after the policy 
has been terminated or reduced by a 
fire. Important when large premiums 
are paid. 

Consequential Loss or Damage: 
Covers loss caused by shutdown of 
a public utility or other contributing 
plant following occurrence of any risk 
insured against. 

Coinsurance: Provides premium 
credit for carrying a specified ratio 
of insurance to current value. Written 
in percentages of 60, 70, 80, 90 and 
100. When this is made part of a Fire, 
Extended Coverage, Sprinkler Leak- 
age or Business Interruption policy, 
the insured becomes a coinsurer for 
the amount that the coverage carried 
is less than the coinsurance percent- 
age specified. Coinsurance is the most 
completely misunderstood clause in 
insurance policies. 

Standard Mortgage Clause: Cov- 
ers the equity of the mortgagee and is 
required as his legal right. 

Vacancy and Unoccupancy: Sea- 
sonal operators, whose buildings are 
vacant or unoccupied for more than 
60 days, need vacancy or unoccu- 
pancy permits to avoid cancellation 
of their policies. 

Sprinkler Leakage: Covers all di- 
rect loss to building or contents 
caused by leakage, freezing or break- 
ing of sprinkler equipment. 

Earthquake: Pacific Coast proces- 
sors should consider. Usually a 5 per 
cent deductible arrangement; in some 
cases, as high as 15 per cent. 

Electrical Signs: Covers electrical 
and neon signs against all direct loss 









or damage, excluding short circuit, 
wear and tear, deterioration, loss of 
use, strike damage, internal explo- 
sion or blowout, or damage sustained 
while signs are being worked on. 

Glass Insurance: Provides replace- 
ment of plate or structural glass ac- 
cidently broken or purposely broken 
by vandals or thieves, including its 
supporting structure; also cost of let- 
tering and ornamentation if specified. 

BOILER AND MACHINERY IN- 
SURANCE: Insures against damage 
to the property of the processor or 
others caused by the explosion of 
specified boilers or breakdown of 
specified machines. Bodily injury lia- 
bility to non-employes may be in- 
cluded. Provides valuable accident- 
prevention service. Reduced rates 
available to seasonal operators. 

BOILER ENDORSEMENTS 

Refrigerating Systems: Processing 
houses may cover their refrigerating 
plants under the basic Boiler and Ma- 
chinery policy to insure against dam- 
age due to explosion of the system 
(exclusive of compressors), cracking 
and bulging of coils and pipes, and 
damage caused by the refrigerant. 
The inspection service is very valu- 
able to processors. 

Business Interruption: Indemnifies 
for income lost as a result of the 
insured’s inability to operate follow- 
ing an accident to his insured boiler 
or machinery. 

Consequential Damage: Covers 
damage to foods being processed, due 
to the breakdown of specific boilers 
or machinery, or failure of the boil- 
ers or machinery to operate. 

Non-Ownership Explosion: Insures 
against direct loss of insured property 
resulting from boiler or machinery ob- 
jects not owned, rented, operated or 
controlled by the insured. This risk is 
frequently overlooked. 


Contents 


FIRE INSURANCE: Processing 
plants fall into two groups: year- 
around operators with comparatively 
constant inventories and seasonal op- 
erators with fluctuating inventories. 
1) Constant Inventory—Plants in rela- 
tively uniform operation may cover 
stock, furniture and fixtures under the 
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standard Contents form. Rate credits 
are obtainable by agreement on a co- 
insurance requirement and by term 
coverage. Inventories must be kept 
accurate and up-to-date. 2) Fluctuat- 
ing Inventory—Furniture, fixtures and 
minimum stock value may be insured 
with specific coverage; fluctuating in- 
ventory requires Single State Report- 
ing Form A, or equivalent; insured 
reports value monthly and insurance 
follows inventory. 

CONTENTS ENDORSEMENTS 

Extended Coverage Endorsement: 
Insures contents for same amount as 
Fire policy against all direct loss 
caused by windstorm, hail, explosion, 
riot, civil commotion, aircraft, ve- 
hicles and smoke. 

Vandalism and Malicious Mischief: 
Added to Extended Coverage, it ex- 
tends the policy to cover loss or dam- 
age by vandalism or malicious mis- 
chief. Handy for plants in teen-age 
neighborhoods. 

Inventory-Iron Safe Clause: Ap- 
plicable in many localities for Fire 
policies on merchandise in ninth and 
tenth class towns; it requires insured 
to keep inventory and sales records 
in fire-proof safe during non-operat- 
ing hours. 


Operations 


Business Interruption: Indemnifies 
for loss of earnings, continuing 
charges and expenses and, if speci- 
fied, continuing payroll, should in- 
sured hazard occur. Either of two 
forms is suitable for processing plants: 
1) Gross Earnings Form, which in- 
cludes continuing payroll during non- 
operational period; 2) Two Item Con- 
tribution Form, which insures net 
profit and certain continuing expenses 
under the first item and ordinary pay- 
roll under the second, if specified. 

Accounts Receivable: Covers loss 
on accounts receivable through de- 
struction or damage to records caused 
by any hazard insured against. 

Credit: Insures against loss, above 
a stipulated minimum and up to a 
specified ceiling, caused by insolvency 
of creditors. 

Transportation: All-risk protection 
for inbound and outbound shipments 
of food products, and their ingredi- 
ents, while in transit by the insured’s 
own trucks or carriers named in the 
policy. 

Motor Truck Merchandise: A float- 
er-type policy covering fire, transpor- 
tation and theft (if specified), in- 
volving property owned or sold by 
the processor, while conveyed by 
trucks owned and operated by him. 

Motor Vehicle Bodily Injury or 
Property Damage Liability: There 
are many forms of this protection, 
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but all provide insurance against the 
following liabilities: 1) Bodily injury; 
2) Property damage; 3) Medical pay- 
ments; 4) Legal expense, and 5) 
Payment of judgment within the 
policy limits. Precise policy limits 
are open to debate; they can hardly 
be too high at this time. Perhaps the 
Interstate Commerce Commission of- 
fers a clue; it requires truckers to 
carry B.I. and P.D. Liability with 
limits of at least $25/100/10,000. If 
public truckers are used, Contingent 
Liability should be carried to cover 
them. Company-owned passenger cars 
may be classified legally with com- 
pany-owned trucks, but employe- 
owned cars used on company busi- 
ness should be covered by Employers’ 
Non-Ownership Liability. Consider 
having your B.I. and P.D. policies 
written by the same company that 
covers your Comprehensive General 
Liability, to provide overlapping cov- 
erage on delivery operations. 

Hired Cars and Trucks: Protects 
the provisioner against claims arising 
from physical injuries or property 
damage caused by cars or trucks hired 
by him from a wholly independent 
contractor, to the same extent as the 
coverage on his own cars; not in- 
cluded are cars registered in his own 
name or in the name of an associate 
or employe. Medical Payments cover 
may be included if desired. Hired cars 
and trucks are automatically covered 
under an Automobile Comprehensive 
Liability policy; the cover can be 
added to more limited policies either 
by endorsement or by issuance of 
a separate policy. This is a “made-to- 
measure” form that requires careful 
writing for, and record-keeping by, 
the provisioner. 

Motor Vehicle Comprehensive: In- 
sures processors vehicles from fire, 
theft and other perils, including glass 
breakage. 

Collision: Insures against loss from 
collision or upset of vehicles used in 
the processor's business. “Deductible 
Clauses” reduce rates. 

Fleet Plan: Provides premium dis- 
counts when the processor owns and 
operates five or more vehicles; auto- 
matic coverage is given to added and 
substituted vehicles. 

Teams Liability: Covers liability 
for bodily injury or property damage 
by horse- or mule-drawn delivery 
wagons owned by insured. 

COMPREHENSIVE GENERAL 
LIABILITY: Covers all specified ex- 
isting hazards and any unknown haz- 
ards occuring during the policy's life 
on the processor’s premises or from 
his business operations. The covers 
listed under specific Hazard Liability 
Policies are included, but Product or 
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Contractual Liability may be omitted 
or written separately. 


SPECIFIC HAZARD LIABILITY 
POLICIES 

Owners, Landloards’ and Tenants; 
Covers processor’s bodily injury and 
property damage to the public from 
operation of his premises. 

Elevator Liability: Covers proces- 
sor’s bodily injury and property dam- 
age liability to the public from use 
of elevators. 

Contractual Liability: Covers lia- 
bility assumed under contracts, the 
most common being sales agreements 
and building lease. 

Owner’s Protective Liability: Pro- 
tects processor from losses due to op- 
erations of sub-contractors. 

Product Liability: Protects food 
processors from claims of bodily in- 
jury caused by consumption of prod- 
ucts processed or sold by them; prop- 
erty damage may be added. 

This concludes the list of specific 
policies included in Comprehensive 
General Liability. 


INSURANCE AGAINST 
WRONGFUL TAKING 

Mercantile Open Stock Burglary: 
Insures against burglary or attempted 
burglary of and damage to processor's 
building and its contents. Visible evi- 
dence of forcible entry is required. 

Storekeepers Burglary, Theft and 
Robbery: Indemnifies for loss of 
money, securities and merchandise, 
not to exceed $250 per policy unit, in 
each of the following classifications: 
1) Robbery within premises; 2) Rob- 
bery outside premises; 3) Custodian 
forced to return to premises and open 
safe; 4) Safe burglary; 5) Loss of 
money or securities from night deposi- 
tory or custodian’s home; 6) Loss of 
merchandise by burglary, and 7) 
Property damage caused by burglary 
or its attempt. 

Money and Securities (Broad 
Form): Protects inside or outside of 
premises against loss of money or se- 
curities caused by disappearance, de- 
struction or wrongful abstraction, ex- 
cept employe dishonesty, forgery or 
war; also covers safe burglary, in- 
terior and messenger for property 
other than money. 

Messenger and Interior Robbery: 
A limited form that covers robbery 
of money, securities and other prop- 
erty from custodian, inside or outside 
the insured premises, and pays for 
resultant property damage. 

Mercantile Safe Burglary: Indemni- 
fies for loss by burglary of money; 
securities or merchandise from within 
safe or vault, including resultant dam- 
age thereto (except by fire). 

Paymaster Robbery: Covers loss of 
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‘ustodian 
ind open 
hee Give your FRANKS that plump natural appearance 
Loss of 
and 7) 
burglary 
a Cudahy Sheep Casings are your surest way to keep Frankfurter 
oe: Ps of production rolling smoothly. Cudahy saves only the best of natural 
oc. mae casings ... tests each one for strength to minimize casing breakage... 
ance, de- tests it again for uniformity to assure pleasing appearance for your 
ction, ex- product. “Franks” made with Cudahy Natural Casings make a hit 
Pit be with shoppers, too. They’re plump and juicy with all the rich, smoky 
‘property flavor sealed in. 


Robbery: 79 different kinds of beef, pork and sheep casings are available from 
- robbery Cudahy. A Cudahy casing representative will be glad to help you 
ver prop- select the casings best suited for your products. 

wr outside 
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Roll up Sales and Clinch Profits with Cudahy Sheep Casings 
THE CUDAHY PACKING CoO. 


OMAHA, NEBRASKA 
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now manufactures, 
sells and services 








complete line, heavy-duty 


ENTERPRISE 
CHOPPERS 


Volume-rated to your operation—capacities to 
25,000 lbs. per hour! 


Fourteen great models comprise the big U.S. 

Berkel-Enterprise line of heavy-duty choppers. 

U.S. Berkel-Enterprise offers a wide range of 

capacities—from 2,000 lbs. to 25,000 lbs. per Model 68-M U.S. Berkel-Enterprise Heavy-Duty Chopper. 
hour—motors from 3 h.p. to 50 h.p. Models Volume-rated from 20,000-25,000 Ibs. per hour. 
include both motor and pulley-driven opera- 

tions. Two knives and two plates furnished 

as standard with each model. 


U.S. Berkel-Enterprise Choppers, are, of 
course, ruggedly constructed to meet the most 
demanding requirements. They operate far 
more quietly with minimum vibration. And, as 
so many packers and processors already know, 
from long experience, you can be sure of many 
years of low-cost, dependable, efficient service. 


Over the years, U.S. Berkel-Enterprise Chop- 
pers have had wide application in many fields 
including volume processing of such varied prod- 
ucts as — lard, hamburger, mincemeat, Model 66-M U.S. Berkel-Enterprise Heavy-Duty Chopper. 
cheese, specialty meat products, cat food, dog Volume-rated from 8,000-12,000 Ibs. per hour. 
food, pancreas glands for insulin, many others. 


Service when you need it is now assured by the 
vast network of the more than 325 U.S. Berkel 
sales and service organizations conveniently 
located across the United States. There is a 
U.S. Berkel representative near you. Call him 
today for all the details—or send coupon below. 








U.S. SLICING MACHINE COMPANY, INC. 
631 Berkel Bidg., LaPorte, Indiana 


Rush full information on U.S. Berkel-Enterprise Heavy-Duty Choppers. 


NAME 





ADDRESS 





Model 41-M U.S. Berkel-Enterprise Heavy-Duty Chopper. 
U.S. BERKEL is on the move— Volume-rated from 2,000-2,200 Ibs. per hour. 


watch ’58 for more big news! 
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money solely intended for payroll, re- 
sulting from daylight robbery outside 
the premises or from robbery of a 
custodian within the premises at 
night. 

Valuable Papers: Covers loss or de- 
struction of valuable papers, records, 
notes and lists of customers. 

Comprehensive Dishonesty, De- 
struction and Disappearance: All-risk 
indemnification for loss of money or 
securities on or off premises from dis- 
honesty, destruction or mysterious 
disappearance, loss of securities in 
safe deposit or forgery of outgoing 
documents, including any resultant 
damage to premises or equipment. 

Fidelity Bonds: Indemnifies for loss 
due to embezzlement or wrongful 
abstraction by employes of money, 
securities or other property. Shipping 
clerks and other employes who keep 
records, weigh, count or receive pro- 
visions should be bonded. Four bond 
types are available: Name-Schedule, 
Position-Schedule, Blanket and Indi- 
vidual. 

Depositors Forgery Bond: Covers 
loss from forgery of bank deposits 
or checks, notes or other written or- 
ders or promises to pay issued by the 
processor; also covers loss through 
accepting such instruments from 
others. 

OTHER RISKS COVERED 

License Bonds: Bonds often are re- 
quired by various localities for sell- 
ing certain kinds of products or to 
guarantee payment of sales tax. Fa- 
miliarize yourself with your local re- 
quirements, 

Workmen’s Compensation: Manda- 
tory in most states, which define stat- 
utory liability for death or injury suf- 
fered by employes in the course of 
their employment. If this is not re- 
quired in your state, refer to Em- 
ployers’ Liability below. 

Occupational Disease: An endorse- 
ment added to Workmen’s Compen- 
sation to extend its benefits to cover 
disability or death from occupational 
disease. 

Employers’ Liability: Indemnifies 
for losses arising from processor's le- 
gal liability to employes who suffer 
disability or death in the course of 
their employment, but who are ineli- 
gible for Workmen’s Compensation. 
Insurance company also pays for legal 
expense. Medical, surgical and hos- 
pital costs may be added. 

Life Insurance, Sole Proprietorships: 
Provides cash for continuing business 
after death of owner, or for its sale 
without _ sacrifice. Partnership: Pro- 
vides cash to finance a_ take-over 
agreement if a partner dies. Key Man: 
Indemnifies business for financial loss 
following the death of a key man; 
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certain policies also create a reserve 
available on his retirement. 

Group Life Insurance and Hospital- 
ization Insurance: Provides life, ac- 
cident and hospital-expense protec- 
tion for specified minimum employe 
groups. Available from many com- 
panies and too familiar to require 
more than a reminder. 

Accident and Health: Covers med- 
ical expense and salary reimbursement 
for processor’s personnel on either in- 
dividual or group basis. Do not con- 
fuse with Hospitalization covers. 

That just about does it. This is 
just an outline and the professionals 
will have to fill it in for you later. 
However, it is enough of an outline 
to help you check accurately for 
any omissions or additions of the 
pros. It will help you to say NO 
when you are pressed to say yes, or 
to say YES when you might be sus- 
piciously inclined to say no. 


American Stores Charged 
With P&S Act Violation 


A complaint charging American 
Stores Co., Philadelphia, with viola- 
tion of the Packers and Stockyards 
Act in connection with the advertis- 
ing of beef was issued late last week 


by the U. S. Department of Agricul- 
ture in Washington, D. C. 

American Stores Co. operates a 
large chain of retail grocery stores in 
Delaware, Maryland, New Jersey, 
New York, Pennsylvania, Virginia, 
West Virginia and the District of 
Columbia under various names, in- 
cluding “Acme.” 

The complaint charges that com- 
pany advertisements have suggested 
or represented that its beef is officially 
graded by the United States gov- 
ernment, whereas a considerable por- 
tion of the beef is not officially 
graded. The complaint also charges 
that the company advertisements 
have represented that the beef meets 
the requirements for federally graded 
Choice beef, whereas a considerable 
portion of the beef does not meet 
these requirements. 

The case has been set down for 
public hearing beginning at 10 a.m. 
Tuesday, August 12, in: Philadelphia. 


State Hearing Planned 


New Mexico’s state health board 
has announced that it will conduct 
a hearing soon to consider adoption 
of new standards for meat and meat 
products processed in the state. 





* 
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AWARD-WINNING display in 1958 annual competition of Lithographers National Associa- 
tion was this Merkel meats “panelrama" by Einson-Freeman, Long Island City, N. Y., 
creative lithographer and manufacturer of window and store displays. Individual panels 
may be shifted for freshness and novelty. Merkel, Inc., Jamaica, N.Y., uses “panelrama’’ win- 
dow and counter displays as part of store-wide promotion that also includes over-the-wire 
pennants and ceiling mobiles. The LNA competition placed major emphasis on excellence 
of lithographic reproduction. Einson-Freeman won 12 of a possible 42 display awards. 
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WEST COAST SAUSAGE FIRM DEVELOPS SLICER 


A flat blade disc slicer for bologna, 
boiled ham, loaves and similar forms 
of sausage has been devised by John 
Sommer, president of Variety Sau- 
sage Co., San Francisco, with Ed- 
ward P. Moes and Theodore G. Wer- 
der, mechanical engineers. The Disc- 
O-Mat slicer is designed to simplify 
the operation and reduce cost. 

At the Variety plant, the machine 
with one operator is used to slice 
the round bologna and square loaves 
from 1 to 5% in. thick completely 
through the ends. It cuts a maximum 





AFTER LOADING the continuous feed, op- 


erator checks slices as they fall on stack. 


of 160 slices per minute of a set 
thickness and piles in even stacks. A 
continuous feed eliminates stopping 
to insert loaves and requires no ad- 
justment for different sizes. The unit 
automatically weighs stacks up to 16 
oz. The loaf holder, blade and blade 
holder, scale, weighing platform and 
neoprene conveyor belt are easily re- 
moved for cleaning. The master shaft 
main-bearing operating the blade is 
sealed in permanent packing. The en- 
tire assembly occupies 35 in. x 35 in. 

The elliptical blade has a 27-in. 
cutting edge and, while in motion, 
can be raised or lowered to a required 
slice thickness by a screw-knob at one 
side of the main frame. A round plate 
21 in. across is driven by a belt around 
the circumference with a 1/3-hp. 
110-volt motor at 1725 rpm. A heat- 
ing coil underneath warms the plate 
to eliminate accumulation of fat. The 
knife is made from 5860 Rockwell 
Carbon steel and is removed from 
the unit for sharpening by loosening 
one lock nut. 

An Exact Weight scale slides into 
a frame under the slicing disc and 
the slices fall in stacks on the scale 
set to hold a required number of 
slices for weights up to 16 oz. per 
package. When the weight reaches 
the set figure, the shelf drops and 
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triggers an arm which kicks the stack 
onto a 6-in. neoprene conveyor belt 
leading to a work table or belt to the 
pouching position. The belt is driven 
by a flexible cable from the master 
disc shaft. 

A vertical rack of stainless steel, 30 
in. long, set on a stationary frame 
half enclosed by two side pieces at 
a right angle, holds two loaves of 





normal size or one long bologna with 


the lower end against the of 





disc blade. It can be loaded fro 
either of two sides. The loaf is 
firm by three steel fingers 4 in. a 
on a connecting bar attached to the 
holder and pressure made by gil 
springs. At each revolution when one 
slice drops, a cam releases the fingers 
to allow the loaf to fall for the next 
slice. Pouching is done at two post 
tions on a moving belt. 
















FORT PITT SAUSAGE GOES BACK TO ‘GOOD OLD DAYS’ 


Telling its customers that the com- 
pany is “convinced that good eating 
and good looking go hand in hand,” 
Fried & Reineman Packing Co. of 
Pittsburgh is promoting a selection 
of sausage products in natural cas- 
ings. The sausage are produced by 
the Keynet process (see THE Na- 
TIONAL PROVISIONER of April 12, page 
67), involving the use of a tubular, 
non-stretchable net which is fitted 
over the casing before stuffing. 

The project was undertaken after 
Lawrence Rosenberg, production 
manager, and Walter Ziegler, sausage 
superintendent, had conducted many 
experiments utilizing the net. 

In its announcement to retailers 
the Pittsburgh firm said: 

“In the desire to make meat items 
more attractive looking, many pack- 
ers throughout the country have de- 
voted all their efforts to eye-appeal 
rather that to taste. Not so with 


WALTER ZIEGLER 
(left) and Charles Du- 
sek displaying four prod- 
ucts stuffed in casings 
plus net. They are cased 
(left to right) in beef 
bung cap, bladder, 
sewed beef middle and 


sewed liver bung. 
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Fried & Reineman! .. . The ‘taste 
that the previous generation knew so 
well is going to be accentuated by 
the use of natural casings in a se 
lected number of our products. This 
is a complete departure from the 
trend in the industry but we are 
certain that the ‘old fashioned’ way 
of using natural casings, coupled with 
modern modification, has a tremen- 
dous potential both as to taste and 
appearance. 

“The first of our new highest qual- 
ity line of natural casing items, bung 
bologna, will be available soon. Youll 
be amazed and delighted with the 
taste and surprised and pleased with 
the appearance. Fried & Reineman 
bung bologna will find ready accept- 
ance in all markets where quality and 
taste are watchwords. A dozen or 
more natural casing items will quickly 
follow the bung bologna and _ the 
‘good old days’ will be re-established.’ 
























PRODUCTS made by 
Fried & Reineman with 
the net removed from 
the casing. Note the 
waffle pattern and the 
regular shape of 

natural casing items. 
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Get these exclusive features to produce fine quality 


molded meat products. 


@ EASY TO CLEAN—sanitary, stainless steel, one piece 


cover reduces labor at least 50%. 


IMPROVED 
HAM MOLD 


(Patented) 


LOAF MOLD 
(PATENTED) 


OPEN TOP LOAF PAN 


@ NO REPRESSING EVER NECESSARY because seven inch 
springs can pull one piece cover up to 2%” into mold. 


@ NON-TILTING COVER—rods through end brackets 


t we are 
med’ way 


This new and fast method is superior, more uni- 
ipled with 


form, and operated with less effort. Any 


a tremen- 
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makes it impossible for cover to tilt. 


operator can easily adapt himself to it. 





SPEED LOAF MOLDS 


Open End Stainless Steel 


Stuffed direct from Stuffer, Globe-Hoy Speed 
Molds are ideal for production items because of 
fewer air pockets. Thus a firmer product than 
with ordinary molds. Both ends open for easy 
removal. 











® Exclusive 
Positive Locking 
Cover prevents leakage. 
The wedge lock cover fits on to 
a heavy tapered flange around the end 
of the mold to give a tight self-locking seal which reduces leakage 
to a minimum—yet easy to put on or remove. 

® Extra Heavy gauge stainless steel. 16 gauge on body and 16 
ag on covers gives greater durability and increased mold 

le. 

This new mold, despite its heavier construction, 
is still the easiest mold to handle. The 24” or 
27” length mold gives you only 2 end covers 





PRE-SLICING MOLD— 
16 Gauge Stainless | 





mene eS SS 





PRE-SLICING MOLD SHOWN WITH" 


STUFFING CARRIAGE 

The Globe-Hoy Pre-Slicing mold speeds produc- 
tion and cuts costs up to 66%%. The 24” or 
27” length mold gives you only 2 end covers 
instead of 6 separate parts. 

Saves time and labor in cleaning, handling 
and stuffing. Both ends open for quick removal 
of loaf. 


Ha (PAT. PEND.) EXTRA HEAVY DUTY | 


AIR OPERATED MOLD UNLOADER 


The new Globe-Hoy Air Operated Mold Unloader 
eliminates wear and tear on loaf molds. Now 
there is no need to pound the ends to free loaves, 
Improves product appearance—no broken ends. 
Will pay for itself many times over. 


These and many other Globe-Hoy products were 
designed to speed up the production of Ham and 
Loaf Molds in your plant. All are available 
NOW! Send for new illustrated catalog showing 
sizes and prices today. 









- made instead of 6 separate parts, to save time and 
tnoman aa labor in cleaning, handling and stuffing. Both gg > 3 ge 
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OLIVES! % 


Select, choice, finest Spanish stuffed olives by the hundreds 
of barrels are now in stock. We import only the correct 
quality and size for your Olive Loaf. So write us today 
to cover your requirements. 


. oe Fos. nc. 


Spice Importers and Grinders 
523 EAST CONGRESS DETROIT 26, MICHIGAN 
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ATLAS 4 


Certified Food Colors 


INDUSTRY'S STANDARD FOR OVER 100 YEARS ) ! 


‘Sis 


CHERRY RED SHADES 
Light, Medium and Deep 


ORANGE SHADES | 


“Hercules” Repoline * “Hercules” Casiline 7] 


VEGETABLE LIVERWURST COLORS / 
Sead for our new Atlas Food Color 


Guide and Price List. It contains impor- 
tant information for food processors. 


FIRST PROC ERS OF CERTIFIEL Welt 

Hl. KMO@HRIGWTFARERA € CO. Enc 
ESTABLISHED 1851 

11-13 Illinois Street, Chica 

Park, California 


rk Place, New York 7 
2632 East 54 Street, Huntington 


f the U.S. A.and_ throughout the » 











Mote flavor! 
More quality! — 
Morrell Meats 








John Morrell & Co., General Offices, Chicago, Ill. 
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DELICIOUS OUTDOOR meals ahead are contemplated by John A. Ruth and Mrs. Ruth 
(center) as they examine barbecue equipment donated by American Meat Institute. At 
left is Mrs. Hilliard E. Miller, Colorado Springs, chairman of "Father-of-the-Year" program. 
In rear are former Colorado Governor Dan Thornton, who served as master of ceremonies 
for presentation, and Mrs. R. A. Burghart, president of American National CowBelles. 


‘Father-of-Year' Can Cook, But Meat-Loving Family 
Agrees That Wife Should Reign in Kitchen of Home 


fisher (Okla.) lawyer, may be 
the “1958 Father-of-the-year” to 
the American National CowBelles, 
but to his wife he is “assistant cook.” 

This is the way Mrs. Murrow Ruth 
describes her idea of the ideal man- 
about-the-stove: “He’s able to fill-in in 
case of sickness or other need but 
stays out from under foot when the 
meat’s on.” 

Pretty Mrs. Ruth doesn’t exclude 
the men of her family entirely from 
the kitchen at their old, comfortable 
house in Kingfisher. “I’m teaching 
my sons John, jr., 14, and Alan, 12, 
to do ‘some’ cooking so they'll know 
a little of what: to do in case their 
wives need help some day,” she smiles 
as she contemplates the days when 
daughters Deborah, 8, and Margaret, 
21 months, learn her secrets of the 
truly feminine kitchen. 

John Ruth was honored June 12 as 
the nation’s outstanding father, se- 
lected in a special program conducted 
by the CowBelles, social and service 
organization of beef ranchers’ wives. 
Nominations were accepted only from 
youth groups, and many thousands 
were entered. A civic, church and 
political leader of the small Okla- 
homa city, Ruth, 40, has always 

made time” for his youngsters. 

Ruth received the award in a spe- 


Jin A. RUTH, personable King- 
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cial Denver ceremony witnessed by 
more than 1,000 Colorado ranchers 
and CowBelles. The Father-of-the- 
Year program had its inception in 
Colorado, although more than 30 
states participated in the contest. 

Among the prizes awarded to the 
couple were a live steer, a free flight 
to Denver and a ten-day vacation at 
famous Colorado resorts, a silver tro- 
phy and many other gifts connected 
with the enjoyment of beef and 
leather. The gift most welcome to the 
Ruths was the complete barbecue out- 
fit donated by the American Meat In- 
stitute. It included an elaborate bar- 
becue grill-kettle, a set of tools, mitts 
and other fancy devices for “do-it- 
yourself” broiling. Especially attrac- 
tive was a unique barbecue apron of 
fine leather bearing Ruth’s initials and 
new title branded into the leather. 

“We haven't barbecued because 
we don’t have the equipment, al- 
though the family certainly likes the 
way meat turns out when the neigh- 
bors invite us over to share their hand- 
iwork on the grill,” Ruth said. “Now 
we can really indulge our taste for 
barbecued meats. With that steer 
turned into a year’s supply of beef, 
we'll be the neighborhood mecca, I 
fear.” 

The Ruths reported that they use 
about 14 Ibs. of meat per week, with 


about 4 Ibs. of that pork and the 
rest beef. When we entertain, which 
is frequently, the beef purchases go 
to another 3 to 5 Ibs. per week,” they 
said. “Our favorite is broiled sirloin 
steak because of the flavor, but we 
do like roasts because of their utility 
and flexibility. We can prepare the 
roasts any time and let them cook in 
Murrow’s absence. Then the leftovers 
make fine sandwiches. We also like 
pork chops because of their flavor. 

“We prefer fresh cuts purchased 
from the meat counter rather than 
pre-cut and packaged meat. About 
the only precooked meats we enjoy 
and eat are luncheon meats and ham. 
However, you might just say that the 
Ruths really like meat.” 


Hamburger Led Beef’s Way 
To Top, Cowmen Are Told 


Campaigns to popularize the thrift- 
ier, lesser-known cuts of beef were 
termed successful by food economist 
Herrell DeGraff, addressing the an- 
nual convention of the Colorado Cat- 
tlemen’s Association in Denver. Prof. 
DeGraff of Cornell University, Ithaca, 
N. Y., credited the “increasing social 
acceptability” of hamburger as one 
of the major factors in bringing beef 
to the top in meat popularity. 

“Twenty years ago hamburger was 
used by only 30 per cent of the na- 
tion’s households and accounted for 
17 per cent of all beef bought,” Dr. 
DeGraff said. “Recent consumer stud- 
ies indicate that 62 per cent of all 
households use hamburger, and the 
quantity has increased to 30 per 
cent of the beef purchased. It is used © 
by families of all income levels and 
in all regions—unlike many meats.” 

Prof. DeGraff, who is research di- 
rector for the special fact-finding com- 
mittee of the American National Cat- 
tlemen’s Association, said that greater 
acceptance of hamburger provides 
improved use for the “total carcass.” 
He pointed out that the increased 
ground beef sales, coupled with more 
refrigeration and a rising level of pur- 
chasing power, have brought beef to 
a level of consumption perhaps 20 Ibs. 
per capita higher than previous “pla- 
teaus.” He suggested that cattlemen 
work to increase beef supplies slowly 
and steadily to “get away from the 
abrupt changes in supply which re- 
sult only in abrupt changes in price 
and consequent consumer confusion.” 


More Meat Eaters Wanted 
Mexicans eat only 23 Ibs. of meat 
a year, according to a survey made 
by the National Bank of Foreign 
Commerce, which urged a national 
campaign to increase consumption. 
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RECENT PATENTS 


The data listed below are only 
a brief review of recent patents 
pertinent to the readers and sub- 
scribers of this publication. 

Complete copies of these pat- 
ents may be obtained by writing 
to the Editorial department, The 
National Provisioner, and remit- 
ting 50c for each copy desired. 
For orders received from outside 
the United States the cost will be 


$1.00 per copy. 











No. 2,830,902, PROTEIN FOOD 
PRODUCTS AND METHOD OF 
MAKING SAME, patented April 15, 
1958 by Mortimer Louis Anson, New 
York, N. Y., and Morton Pader, West 
Englewood, N. J., assignors to Lever 
Brothers Co., New York, N. Y., a 
corporation of Maine. 

A protein food product simulating 
the texture of meat and meat products 
is disclosed, comprising a heterogen- 
eous cohesive mass of unstretched 
thermostable discrete chewy particles 
of hydrated unoriented protein gel, 
and an outer additive. 


No. 2,832,278, APPARATUS FOR 
SMOKE-CURING MEATS, patented 
April 29, 1958 by Vladimir J. Tar- 
anik, La Habra Heights, Calif., as- 
signor to National Food Equipment 





Co., Inc., Brea, Calif., a corporation 
of the state of California. 

Combined pressure and _ suction 
devices are included in the apparatus 
for supplying smoke and heated air 
under pressure to opposite sides of 
the meat being treated. 


No. 2,830,907, PROCESS FOR 
IMPROVING THE COLOR OF AN- 
IMAL MATERIAL, patented April 
15, 1958 by Alfred L. Savich, Chi- 
cago, and Clarence E. Jansen, Palos 
Heights, Ill., assignors to Swift & 
Company, Chicago, Ill., a corporation 
of the state of Illinois. 

In a process for improving the color 
of animal material having an oxygen 
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carrying pigment, the inventors pro- 
ceed by treating the material with at 
least about 5 per cent, by weight 
of the same, of a composition selected 
from the group consisting of propionic 
acid and its edible salts and esters, 
together with at least about .01 per 
cent by weight of the same material, 
of a composition selected from the 
group consisting of ascorbic acid and 
its edible salts and esters, whereby 
a reaction pigment of bright red 
color is obtained. Ten claims. 


No. 2,827,380, APPARATUS FOR 
AND METHOD OF CURING 
HAMS, patented March 18, 1958 by 











Arnold S. Zitin, Wynnewood, Pa., as- 
signors to Morris Trachtman, Phila- 
delphia; Arnold S. Zitin, Wynnewood, 
and Bernard C. Zitin, Merion, Pa., 
trustees. ; 

More specifically, this patent con- 
templates apparatus for constricting 
the shank portion of a ham or other 
meat product preparatory to injecting 
the ham with curing liquid. 


No. 2,824,011, METHOD OF 
CLOTHING MEAT, patented Jan- 
uary 18, 1958 by B. E. Williams, 
Hillsborough, Calif., assignor, by 
mesne assignments, to Hodges Re- 
search & Development Co., Inc., New 
York, N. Y., a California corporation. 

Specifically, the method comprises 
covering the skinned surface of the 
cascass with a woven cloth compris- 
ing a major proportion of ramie. 


No. 2,836,825, METHOD OF 
COMMINUTING MEAT, patented 
May 27, 1958 by Carl Schnell, Win- 
terbach, near Schorndorf, Wurttem- 
berg, Germany, as- 
signor to The Griffith 
Laboratories, Inc., Chi- 
cago, Ill., a corporation 
of the state of Illinois. 

A method of process- 
ing meat is disclosed 
which comprises con- 
tinuously feeding meat 
under its own weight 
into a supply chamber 
and therefrom through 
an unobstructed space 
into a cutting chamber adjacent to a 
foraminous exit; sealing the cutting 
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chamber from the atmosphere § 
maintaining in the supply chamber 
hydraulic head of raw meat to | 
comminuted, centrifugally moving 
meat about an axis in the cu 
chamber, subjecting the so-movi 
meat to impact-cutting and d 

cutting, passing that portion of | 
meat having a predetermined finenegg 
through the foramens of the exit and 
deflecting the remaining centrifu 
flowing meat to move spirally in 3 

axial direction away from the exit 
obstructing the deflected flow of th 
meat and thereby mixing the same 
with incoming meat, shearing the 
meat entering the foramens at the 
edges of the foramens, propelling the 
meat in the cutting chamber toward 
said foramens as the meat is moved 
centrifugally, applying suction to the 
exit side of the foramens whereby to 
assist in moving material through the 
foramens, and discharging the result- 
ing materials. 


No. 2,825,652, CONTROL FREEZ- 
ING OF MEAT, patented March 4, 
1958 by Leonard I. Berkowitz, New- 
ton, Mass., assignor to L. B. Darling 
Company, Inc., Worcester, Mass. 

More specifically, the method is 
directed to making frozen meat pat- 
ties disposed in a film envelope. There 
are five claims. 


No. 2,829,398, APPARATUS FOR 













































SPLITTING HEADS OF ANIMAL : 


CARCASSES, 
patented April 8, 
1958 by John L. 
Carpenter, Mon- 
tebello, and Jack 
L. Hetzler, Whit- 
tier, California. 
There are ten 
claims in this 
patent which in- 
cludes a fixed 
downwardly-di- 
rected splitting 
yo tad blade and a rear- 
wardly-retracta- 
ble, upwardly-movable platen on 
which the head is carried. 


No. 2,828,320, COLOR STABIL- 
IZATION OF FATTY MATERIALS, 
patented March 25, 1958 by Paul 














Gibson, Chicago, IIl., assignor to 
Swift & Company, Chicago, IIl. 

The method of inhibiting color 
reversion in decolorized fatty mater- 
ials is disclosed which comprises in- 
corporating in the fatty materials a 
minor amount, no less than about .01 
per cent of hypophosphorous acid and 
a minor amount, no less than about 
.01 per cent of di-tertiary-butyl-para- 
cresol, butylated hydroxy anisole, beta 
napthol, or hydroquinone. 
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WORLD'S FIRST plant devoted exclusively 
to processing tin plate and steel plate from 
huge coils for manufacture of metal cans 
was set in operation at Hammond, Ind., by 
Indiana Governor Harold W. Handley (left) 
and William C. Stolk, president of Ameri- 
can Can Co. Cutting of ribbon, hooked 
into electric circuits with battery of high 
speed plate shearing lines, automatically 
started machines in new Canco plant, part 
of company's $31,000,000 nationwide pro- 
gram to combat rising production costs and 
to advance technology. Plant has the first 
chemical coating equipment for preparing 
black steel sheets for can manufacturing. 





Federal Meat Inspection 
Granted to Seven Plants 


The Meat Inspection Division has 
announced the granting of federal 
meat inspection to the following 
plants; Armour and Company, 2000 
Thrift rd., Charlotte, N. C.; Sugar- 
dale Provision Co., Harmont ave., 
N.E., and 1018 McKinley ave., S.W.., 
mail, P. O. Box 310, Canton, O., and 
Mt. Scott Canning Co., Inc., 4th st. 
and Pennsylvania ave., mail, P. O. 
Box 104, Lawton, Okla. 

Also, Serv-All Foods, Inc., 1342 
39th st., Brooklyn 19, N. Y.; Table 
Supply Meat Co., Ltd., 1211 Howard 
st, Omaha 8, Neb., and Silver Star 
Ravioli & Macaroni Co., Inc., 100 
Elmwood ave., Brooklyn, N. Y. 

Inspection has been withdrawn 
from: Armour and Company, 208 W. 
Front st., Texarkana, Tex.; Tru-Value 
Food Products, 309 Front st., Santa 
Cruz, Calif.; Southern Hotel Supply 
Co., 1248 Fourth st., N. E., Washing- 
ton 2, D. C.; Golden Gate Salami 
Co., 185 Lombard st., San Francisco 
11, and Armour and Company, Grand 
Forks, N. D. 

Inspection previously granted to 
Stark, Wetzel & Co., Inc., 801 Ken- 
tucky ave., Indianapolis, has been ex- 
tended to include subsidiary Grand 
Duchess Steaks Corp., and that of 
Otoe Food Products Co., 1011 7th 
Corso, Nebraska City, Neb., to in- 
clude Morton House Kitchens, a sub- 
sidiary of Otoe Food Products. 











































Mark carcasses faster! Get FREE samples of-— 


HOT-CARCASS LABELS 


We'll send you enough free samples of Tensalex Hot-Carcass labels 

for one day's kill. Test these amazing labels that slap on. , . stick 

tight . . . pull off clean as a whistle for inspection. Made of strong, 
latex-impregnated paper, they come in gangs of 4, 

(J Send me enough free samples for one day's kill, Our 

average day’s kill is. 

[) Send me information about other tags & labels. 





Name 





Firm 
Address 
City 


Title 








State 


7 he W/E IAL ITETA WL) Company, 344 §. Patterson Bivd., Dayton 1, Ohio 


See our complete line of tags in the 1958 ‘‘Purchasing Guide,’’ 





Section K. 





CALLING ALL SAUSAGE MAKERS 


Jack Shribman is standing by 
AT ATLANTIC. CASING COMPANY 


Ready to serve you as usual with a complete line 
of choice natural casings. Sheep, hog and beef. 


Quality tops —service always — inquiries invited. 


ATLANTIC CASING COMPANY 


214 East 118th St. 
New York 35, N. Y. 


Telephone 
Lehigh 4-5619 








2653 OGDEN AVENUE 
CHICAGO 8, ILLINOIS 


CHAS 


HOLLENBACH 


INC 
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‘*VISKING fibrous casings and cages are used for 
all our meat loaves and large bologna. The entire 
operation is simplified, because the product is at 
all times contained within the casing. No possi- 
bility of surface contamination. We’ve eliminated 
all molds. Far superior to any other method.” 
LUER PACKING COMPANY 
Walter Luer, President 


**VISKING fibrous casings and wire cages please 
us very much. Definitely the best for pre-slicing. 
Operation is speedier, more efficient. Taste and 
flavor are improved. The casing gives products 
superior shelf life. Savings over water cooking 
in molds are substantial. Cages are more quickly 
released for re-use while the casing protects loaf 
surface up to pre-slicing. Considerable savings 
in cleaning equipment.” 

COLONIAL PROVISION Co., 

Bert Rabinowitz, Vice President 


“*“VISKING fibrous casings—and VISKING’s idea of 
processing in wire cages, has meant much to us. 
VISKING fibrous casings solved our produc- 
tion problem. Taste and flavor improved by 
smoke and baking processing. Time and labor 
were saved. Less handling space is required. I’d 
recommend it to anyone except my competitors!”’ 
COLUMBIA PACKING COMPANY 
Morris M. Sherman 

Vice President 
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“‘We have been using VISKING Fibrous Chita 
with a wire mold for uniform slicing loaves for 
quite some time. We have found it to be very 
economical, much easier to handle. We have ex- 
perienced higher quality, greater uniformity, 
longer shelf life and minimum returns. We did 
not jump into this application. Only after exhaus- 
tive comparative tests, we realized we had some- 
thing—a better way of making a more uniformly 
packed loaf for slicing.” 

Harvey Pressel 

R. R. PRESSEL SAUSAGE Co., INC. 

Detroit, Michigan 


“*VISKING fibrous casings and our 4” x 4” cages 
produce a loaf of proper size to operate our 
FLEX VAC 6-12 machine—and with a minimum 
of leakers.” 
MILWAUKEE SAUSAGE COMPANY 
Martin B. Rind, President 


VISKING COMPANY 


UNION 
DIVISION OF CORPORATION 


Chicago 38, Illinois 
In Canada: VISKING COMPANY DIVISION OF UNION CARBIDE 
CANADA LIMITED, Lindsay, Ontario 


VISKING and UNION CARBIDE are registered trademarks of UNION 
CARBIDE CORPORATION 
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THE ISOTH regular member of Texas Inde- 
pendent Meat Packers Association, Clyde 
Dever (center), president of Temptee Steak 
Co. of Texas, Dallas, is congratulated by 
"Miss Dallas 1958" (Carrel Currie) and 
TEX-IMPA president Herman Waldman of 
Dallas City Packing Co., Dallas. Temptee 
firm, which opened new plant in Dallas last 
year (see NP of July 20, 1957), specializes 
in grill-ready frozen sandwich items. After 
welcoming Dever to TEX-IMPA, Waldman 
also invited Miss Dallas to attend associa- 
tion's convention to be held August 14-16 
in the Shamrock Hilton Hotel, Houston. 





New York State Association 
Elects Louis Wand President 


Louis WAND of Wand Abattoir Co., 
Slate Hill, N. Y., was elected presi- 
dent of the New York State Meat 
Packers Association at a recent meet- 
ing of the group at the Hotel Onon- 





LOUIS WAND J. L. DEUTSCH 


daga, Syracuse. Wand, who was one 
of the founders of the association, 
had been serving as temporary presi- 
dent since its organization in Decem- 
ber of last year. 

Other officers elected at the Syra- 
cuse meeting are: vice president, 
Jerome B. Harrison, C. A. Durr 
Packing Co., Inc., Utica, and treas- 










urer, WILLIAM GREENHOUSE, Ralph 
Packing Co., Syracuse. ABE KRAMER 
of Woodstock was appointed execu- 
tive secretary, and J. L. Derutscn, 
also of Woodstock, continues as gen- 
etal counsel. 
In addition to Wand, Harrison and 
Greenhouse, directors are: ROBERT 
cK, Bostwick & Son, Caledonia; 
Cuantes Ancnie, E. J. Archie & 





The Meat Trail... 


Sons, Inc., Buffalo; Bruno CoHEN, 
Goshen Packing Co., Middletown; 
HERBERT LANGONKE, Newburgh 
Packing Co., Newburgh; A. J. SMrTH, 
A. J. Smith & Co., West Winfield; 
SaM SANTINO, Utica Veal Co., Utica; 
Harry Mclintosu, Bloomville Pack- 
ing Co., Bloomville; Harotp W. 
Carp, Card’s Slaughterhouse, Morris; 
Paut Stevens, DeKalb Junction; 
ALEX SWEEDLER, Syracuse Meat Co., 
Syracuse; CHAaRLEs F. AHL, Warsaw, 
and Leo Koppre.t, Fort Plain Pack- 
ing Co., Fort Plain. 

The association reaffirmed its pri- 
mary goal to be legislation to estab- 
lish a statewide compulsory meat in- 
spection system. The state health and 
agriculture departments, which now 
share jurisdiction over meat plant li- 
censing and inspection, both endorse 
this aim and have promised to work 
along with the association in drafting 
a mandatory inspection bill that would 
replace present systems, spokesmen 
for the packer group reported. 


WSMPA Membership Tops 500 


The board of directors of the West- 
ern States Meat Packers Association 
recently accepted the application of 
six packing companies for general 
membership and 31 firms for asso- 
ciate membership, bringing total 
membership of the association to 505, 
an all-time high, according to E. 
FLoyp Fores, president and gen- 
eral manager of the association. 








D. E. Nebergall, Well-Known 
Oregon Packer, Dies at 82 


D. E. NEBERGALL, 82, president of 
D. E. Nebergall Meat Co., Albany, 
Ore., died June 
16 after 62 years 
in the meat in- 
dustry. Well- 
known among 
packers through- 
out the country, 
Nebergall was 
active in the 
American Meat 
Institute and the 
Western States 
Meat Packers As- 
sociation for many years. 

A native of Cuba, Ill., Nebergall 
started his own meat business in 
1896. He sold the business and joined 
Morris & Co. in 1899, later becoming 
manager of the Morris branch house 
at Decatur, Ill. Nebergall moved in 
1911 to Albany, Ore., where he made 
sausage and killed a few hogs in back 
of his butcher shop. His first pack- 
ing plant was built in 1915. 

Nebergall was elected to the board 
of directors of the American Meat 
Institute in 1944 and served on the 
board since that time. Active also 
in community affairs, he was _presi- 
dent of the Albany Chamber of Com- 
merce and Rotary Club, president of 
the First Federal Savings and Loan 
Association and president of the First 
National Bank. He served for 19 years 


D. NEBERGALL 








POSING WITH grand champion steer they purchased for $1.50 a pound at California's 


4 


Orange County Fair are E. B. Manning of E. B. Manning & Son, Pico, Calif., and Mrs. 
Manning. Deanne Durling of Villa Park took steer home to the Eager Beavers 4-H Club. 
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as a member of the school board in 
Albany. 

Two sons, OLIN and RAYMOND, and 
a daughter, Mrs. HELEN ZOLSKEY, are 
active in the meat packing company. 
Nebergall also is survived by three 
other daughters, Mrs. RutH Vo.Lt- 
STEDT, Mrs. Lois KIELSMEIER, and 
Mrs. EsTHER FERGUSON. 


JOBS 


Dr. Date W. Guascock has been 
named inspector in charge of the 
Chicago meat in- 
pection station of 
the U.S. Depart- 
ment of Agricul- 
ture, Dr. A. R. 
MILLER, director 
of the Meat In- 
pection Division, 
has announced. 
He succeeds Dr. 
O. W. SEHER, 
who recently was 
made an assistant 
director of MID with responsibility 
for the northern area. Dr. Seher had 
been in charge of meat inspection 
activities in the Chicago area for 
approximately ten years. Dr. Glascock 
previously was stationed in Washing- 
ton, D. C., where he had been chief 
of the Animal Foods Inspection Di- 
vision for about seven years. He for- 
merly served in meat inspection work 
at Ottumwa, Ia.; Sioux City, Ia.; Mc- 
Cook, Neb.; South St. Paul, Minn., 
and New York City. 


DR. GLASCOCK 


Ep J. Srrecker has been named 
general manager of Kentucky Inde- 
pendent Packing Co., Lexington, Ky., 
a division of Armour and Company. 
He succeeds E. J. Kies, who is re- 
tiring after 16 years in that post. 
Strecker’s previous assignment was in 
Los Angeles. 


J. C. Davis has joined Danville 
Meat Supply, Inc., Danville, Va., as 
sales manager. The company manu- 
factures sausage and other meat prod- 
ucts under the “Corn Valley” brand. 


Donato P. Ecxricw has been 
promoted from assistant manager to 
manager of the Kalamazoo (Mich.) 
plant of Peter Eckrich & Sons, Inc., 
Henry C. Ecxricn, president and 
general manager of the company, 
announced. The new Kalamazoo 
plant manager succeeds JOosEPH R. 
Ecxricu, who recently was appointed 
vice president in charge of produc- 
tion, with offices at company head- 
quarters in Fort Wayne, Ind. Donald 
Erkrich began his employment with 
the firm by working summers while 
attending high school and the Uni- 
versity of Michigan. He joined the 
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company full time in 1948 and 
served as assistant purchasing agent 
and purchasing agent before becom- 
ing assistant manager at Kalamazoo. 


PLANTS 


An 8-Ib. lobster named “Swifty” 
snipped a ribbon of frankfurters with 
its claws to signal the formal opening 
of the new Swift & Company sales 
unit in Somerville, Mass., last week- 
end. The two-story building, which 
contains 66,200 sq. ft. of floor space, 
has facilities for processing ham, ba- 
con, frankfurters and table-ready 
meats and for distributing beef, pork, 
lamb and veal. Speakers at the open- 
ing ceremonies included Lt. Gov. 
Rosert K. Murpny, Somerville May- 
or WiLL1AM J. Donovan, Swift vice 
president Harotp E. Witson and 
Ricwarp C. Caines, New England 
district manager for the company. 


Pork cutting operations at the Ok- 
lahoma City plant of Armour and 
Company will be discontinued June 
27, R. W. Manx, general manager, 
announced. He said the change is 
a step in an anticipated long-range 
modernization program now under 
study. The first step was taken April 
26 when hog and sheep slaughtering 
was discontinued. The plant will con- 
tinue to slaughter cattle and calves, 
process hams, bacon and a full line 
of sausage products and sell a com- 
plete line of fresh pork cuts, Mank 
said. Every effort will be made to 
find other work in the plant for the 
50 persons whose jobs will be affected 
by the suspension of pork cutting op- 
erations, he added. 


Quality Meat Co., Memphis pur- 
veyor to hotels and restaurants, now 
is making its frozen steaks and meat 
specialties available to the public 
on Saturdays. FRANK O'Bryan is 
owner and manager of the firm. The 
steaks are processed by Rosenthal 
Packing Co., Fort Worth, Tex. 


A Colorado charter of incorpor- 
ation has been issued to Colorado 
Springs Packing Co., Colorado 
Springs. Incoporators are Ray D. 
Dunuapr and CuHarzes A. REINERT. 


TRAILMARKS 


Joun M. WaLker, vice president 
and treasurer of Louis Burk Co., 
Philadelphia, has retired after more 
than 35 years of industry service. 


EuGENE MapE.ui of Denver has 
been elected president of the re- 
activated Colorado Independent Meat 
Dealers Association, which is made 
up of executives of independent, 
wholesale companies. The group plans 
to collect information on the meat 
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WHAT THE governor of Texas told the gov. 
ernor of Colorado is now public knowledge, 
Price Daniel (left) of Texas told Stephen 
L. R. MecNichols that hot dogs were his 
meat, and to prove it had signed a procl. 
mation to put the union's largest state in 
the vanguard of celebrants of “National 
Hot Dog Month" in July. Not to be out 
done, the governor of Colorado shared the 
Texan's red hot and declared he'd proclaim 
National Hot Dog Month for his state, too. 
It all happened at the annual governor: 
conference at Miami Beach. In later action 
(below) as big month approached, Holly 
wood starlet Shari Stennette was crowned 
“National Hot Dog Month Queen" by Law. 
rence J. Cullen, sales development manager 
of Tee-Pak, Inc., Chicago, sponsor of month, 
Coronation ceremony took place beneath 
arch of flaming swords held by Pump Room 
waiters at Chicago's Ambassador East Hotel. 
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packing industry with a view of fos 
tering state and municipal legislation 
beneficial to consumers. 





Paut F, NEwEL. will retire m 
June 30 as leader in animal hw 
bandry of the Agricultural Extensid 
Service of Mississippi State Univer 
sity, State College, Miss., after % 
years in that post. Succeeding Mil 
will be E. E. Grissom, associalé 
extension animal husbandman for s¢ 
eral years. Newell will become i 
time executive secretary of the Mi 
sissippi Cattlemen’s Association 
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July 1. He helped to organize the 
association in 1946 and has served as 
its secretary for all but a short time. 
In addition to educational work on 
livestock production, Newell started 
educational livestock marketing work 
in the state. 


Wit1aM Woop Prince, president 
of Armour and Company, Chicago, 
and ARTHUR GopFREY, radio and tele- 
vision star, were honored guests of 
the Charlotte (N. C.) Chamber of 
Commerce at a luncheon meeting 
last week and then inspected Ar- 
mours new $2,000,000 facility at 
9000 Thrift rd. 


The Whyte Packing Co., Ltd., 
Stratford, Ont., has announced the 
appointment of Kuester-Weisz Co., 
Allen Park, Mich., as its sales repre- 
sentative for Michigan, Northern Ohio 
and Northern Indiana. 


A year’s food supply for a fam- 
ily of four and 50 bicycles for boys 
or girls are being offered as prizes in 
a consumer contest sponsored by The 
Superior Provision Co., Massillon, O. 
Contestants are asked to guess how 
many “Frankies” were made by Su- 
perior in the 1957 calendar year. 


DEATHS 


Bup Dreyrus, 53, president of 
Dreyfus Meat Co., Inc., Chicago, has 
passed away. A veteran of approx- 
imately 30 years in the meat industry, 
Dreyfus founded the meat purveying 
concern as a one-man operation. He 
later was joined by other principals 
and the business was incorporated. 
Surviving are the widow, HENRIETTA, 
and two sons, DoNALD and LEE. 


Greorce E. Buecker, 48, assistant 
sales supervisor for 17 years at The 
Schmidt Provision Co., Toledo, died. 


Chippewa Indian leader Frank 
SMart, 65, who was a sales and 
promotion man for The Rath Pack- 
ing Co., Waterloo, Ia., died recently 
in Milwaukee. He became ill there 
while attending a May 24 powwow 
of the Consolidated Tribes of Ameri- 
can Indians, of which he was a past 
president. 


Oscar F. Focke, sr., 70, president 
of The William Focke’s Sons Co., 
Dayton, O., died June 14. A grand- 
son of the firm’s founder, he had 
been president since 1928. He also 
Was vice president of the Dayton 
Union Stock Yards and secretary of 
Terminal Cold Storage Co. Survivors 
include the widow, GERTRUDE; a 
son, Oscar, Jjr.; three brothers, 
ELMER J., Frank W. and WALTER 
E., who are associated with the com- 
pany, and a sister, IRENE. 
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NORTH AMERICAN ASBESTOS 
CORP.: The appointment of United 
States Plywood Corporation as dis- 
tributors for Asbestolux, fireproof in- 
sulating board, has been announced 
by Rosert E. Cryor, president. 
United States Plywood will market 
the material nationally and has es- 
tablished warehouse stocks at Boston, 
Columbia, S. C.; Philadelphia, Balti- 
more, Charlotte, N. C.; Knoxville, 
Miami, Memphis, New Orleans, Pitts- 
burgh, Cleveland and Columbus, 
Ohio; St. Louis, Kansas City, Seattle, 
San Francisco and Los Angeles. 


CROWN ZELLERBACH CORP.: 
This San Francisco firm has an- 
nounced plans to increase its pro- 
duction of polyethylene film for pack- 
aging through construction of a new 
plant in Orange, Tex. The plant is 
part of a long-term arrangement just 
concluded between Crown Zellerbach 
and SPENCER CHEMICAL Co., a lead- 
ing manufacturer of polyethylene res- 
ins and other petro-cheinicals. The 
plant will begin operating by late 
summer. 


DOTTLEYS MERCHANDISING 
MART: Joun DorTTLey, son of presi- 
dent Witut1aM Dorttey, has joined 
the firm handling seasonings and 
emulsifiers with headquarters in Mc- 
Ghee, Ark. He will cover parts of 
Mississippi, Georgia, North and South 
Carolina, Tennessee and Florida. The 
senior Dottley will cover parts of 
Mississippi, Alabama, Georgia, Okla- 
homa, Arkansas and Texas. 


DIAMOND ALKALI CO.: Ap- 
pointment of ANTHONY DEPHILLIPS 
as assistant branch manager of the 
Philadelphia sales office of the Cleve- 
land company, was announced by 
Wiiu1aM H. McConnkELt, vice presi- 
dent of sales for this industrial and 
agricultural chemicals firm. 


RECOLD CORP.: Wait Hitton 
has been appointed western sales 
manager for this Los Angeles com- 
mercial and industrial refrigeration 
and air conditioning firm, according 
to H. T. Jarvis, president. Hilton 
will cover the eleven western states, 
plus western Canada, Texas and Ok- 
lahoma. 


THE PARTLOW CORP.: Appoint- 
ment of W. C. RoBERTs to assume 
charge of sales promotion and market 
research for this Utica, N. Y., manu- 
facturer of industrial temperature con- 
trol instruments, was announced by 


Howarp W. Part ow, jr., president. 
Roberts was given the title of adver- 
tising and publicity manager. 


PURE CARBONIC CO.:; J. J. Lin- 
COLN, JR., president of this division 
of Air Reduction Co., Inc., has an- 
nounced the formation of a Pacific 
region, comprising Berkeley and Los 
Angeles, Calif.; Portland, Ore., and 
Seattle, Wash., districts. D. C. GitEs, 
formerly district manager at Berkeley, 
has been chosen regional manager. 
Giles will be responsible for all sales, 
distribution and field administration 
functions for the new region. His 
headquarters will be at 2020 Milvia 
st., Berkeley. 


A. E. STALEY MANUFACTUR- 
ING CO.: Appointment of WENDELL 
D. Ray as manager of the company’s 
Boston branch has been announced 
by L. E. Doxste, assistant manager 
of the Corn division and head of its 
entire sales organization. Ray suc- 
ceeds R. E. Kitty, named regional 
manager of the company’s field sales 
organization serving the paper, cor- 
rugating and building materials in- 
dustries in the entire eastern part of 
the United States. 


GOODYEAR TIRE & RUBBER 
CO.: L. W. Apams has been ap- 
pointed manager of V-belt sales, re- 
placing J. F. Taytor, retired. Adams, 
southern region sales manager for 
Goodyear’s industrial products divi- 
sion since 1953, will operate from the 
firm’s plant at Lincoln, Nebr. Sales 
territories for the Akron company’s 
industrial products in the southern re- 
gion are being combined with other 
regions. 


PACKAGE MACHINERY CO.: J. 
JoserpH Kexty, formerly vice presi- 
dent in charge of the Reed Prentice 
Sales division, has become vice presi- 
dent in charge of the combined Pack- 
age and Reed Prentice Sales divi- 
sions. The announcement was made 
by Lewis A. Curtis, president. Kelly 
will be located at the company’s plant 
in East Longmeadow, Mass. 


CONTINENTAL CAN CO.: 
James I. Donanve has been ap- 
pointed sales manager, food and bev- 
erage boxes, for the Fibre Drum & 
Corrugated Box division of the New 
York company, it was announced by 
C. U. Harvey, division general man- 
ager of sales. 


HOERNER BOXES, INC.: This 
Des Moines, Ia., completely officially 
opened its new plant June 17. A. L. 
BLakE is general manager of the 
plant; Harotp McGnrirr, office man- 
ager, and Lronarp Linn, superin- 
tendent. 
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“The Purchasing Guide has been a great benefit to us at 

The Braun Brothers Packing Company. The interlocking 
directories, indexes and catalog sections facilitate locat- 

ing either products or suppliers rapidly. It is a wonderful p 
asset to our Purchasing Department library.” 


This Troy, Ohio packer slaughters and processes over 
5,000 hogs and 1,200 cattle per week in one of the 
country’s most modern and efficiently operated plants. 
Shown below are R. G. Crusey, Purchasing Agent 
(right) F. E. Ruwe, Assistant Purchasing Agent. 
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<The “PURCHASING GUIDE” has been a great benefit 
.,. to us at Braun Brothers Packing Company 


"ee a Raymond Crusey 


Purchasing Agent 














the only complete source of buying information 
for the meat industry! 
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ALL MEAT .. . output, exports, imports, stocks 








Meat Output Up; Hog Kill Above 1957 


Meat production, which has been lagging recently, last week did a 
reverse and showed an increase. Volume of output rose 7,000,000 Ibs. 
to 383,000,000 Ibs. from 376,000,000 Ibs. for the previous week. How- 
ever, production still fell short of last year’s volume of 390,000,000 Ibs. 
for the same June period. Slaughter of all livestock was up for the week, 
but below last year on all classes, except on hogs. Cattle kill was up 
by about 2,000 head for the week, but about 15,000 head smaller than 
last year, while that of hogs was up by about 40,000 head for the week 
and 11,000 for the year. Estimated slaughter and meat production by 





classes appear below as follows: 


Week Ended 


June 14, 1958 
June 7, 1958 _. 
June 15, 1957 


Week Ended 


June 14, 1958 
June 7, 1958 
June 15, 1957 


137,677. 


Week Ended CATTLE 
June 14, 1958 ..... 
June 7, 1958 .... 
June 15, 1957 ..... 


Week Ended 


June 14, 1958 _. 
June 7, 1958 eo 
ae S|. Lae ron 


BEEF 
Number Production 
M's Mil. Ibs. 


1950-58 HIGH WEEK'S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and Lambs, 
369,561. 
1950-58 LOW WEEK'S KILL: Cattle, 154,814; Hogs, 641,000: Calves, 55,241; Sheep and Lambs, 
AVERAGE WEIGHT AND YIELD (LBS.) 


Dressed 


PORK 
(Exel. lard) 
Number Production 
M's Mil. Ibs. 
1,050 
1,010 
1,039 


LAMB AND 
MUTTON 
Number Production PROD. 
M's Mil. Ibs. Mil. Ibs. 
260 11.7 383 
257 11.6 376 
288 13.0 390 


HOGS 
Live Dressed 
252 141 
251 141 
252 140 


LARD PROD. 
er Mil. 
cwt, Ibs. 
94 45 pent 34.6 
94 45 eee 33.3 
92 45 15.3 40.0 


SHEEP AND 
LAMBS 


Live Dressed 








Cattle Calves 

Beef Kill Veal Kill 
000’s mil. lb. 000’s 

1,072 

1,101 

1,099 

1,176 

1,153 


Week Kill 
ended 000’s 


Apr. 5..308 
Apr. 12. .305 
Apr. 19. .304 
Apr. 26. .327 
May 3..344 





=... 4CTUAL FEDERALLY INSPECTED SLAUGHTER AND REVISED ESTIMATE OF 
MEAT AND LARD PRODUCTION BY WEEKS, APRIL, 1958 aes eae 
Hogs 


mil. Ib. 


Sheep and Lambs Total 
Pork Kill &M_ meat 
000’s mil. Ib. mil. Ib. 
146.2 242 

243 

259 

288 

283 


Lard 
Yield 
Ib 








CHICAGO LARD PRICES 


Lard inventories in Chicago on 
June 14 totaled 9,650,311 Ibs. ac- 
cording to the Chicago Board of 
Trade. This volume compared with 
10,545,325 Ibs. in storage on May 31 
and 40,268,621 lbs. in storage on 
June 14, 1957. 

June 14 stocks of lard represented 
a decline of about 30,618,000 Ibs. 
from such stocks on June 14, last year. 

Lard stocks by classes (in pounds) 


appear in the table below: 


June 14 May 31 
1958 1958 


June 14 
1957 


31,359,871 


..-1,650,700 1,492,000 

AL LARD..9,650,311 10,545,425 
(a) Made since Oct. 1, 1957 
(b) Made previous to Oct. 1, 


2,473,400 
40,268,621 


1957 


SOUTHEASTERN KILL 


Animals slaughtered in Alabama, 
Florida and Georgia in Apr., 1958-57, 
as reported by the USDA, in 00's: 

Cattle Calves Hogs 

State ‘58 ‘ST ‘BS ‘ST 'S8 = 'ST 
Ala, . 18.0 21.0 48 7.7 58.0 13.0 
Fla. . 27.0 35.0 9.5128 48.0 8.8 
Ga. . 27.5 39.0 78 9.4 149.0 34.4 
Totals 72.5 95.0 21.6 29.4 255.0 56.2 0.3 0.4 
Jan.-Ap 

98,900 1,079,500 —_1, 000 


ril 
1958 .318,000 
121,200 1,015,182 90e 


Sheep 
"58 57’ 
0.1 0.1 
0.2 0.2 
— 0.1 


Jan.-April 
1957 .386,000 


Meat Index Off In Price Dip 
Price cut-backs took place on most 
of the general list of consumer com- 
modities in the week ended June 10. 
Meat prices declined slightly, posting 
a wholesale index of 114.9. The pre- 
vious week it was 115.0. The aver- 
age primary market price index fell 
to 118.9 from 119.1 per cent. 
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Ground Round Now A Legal 
Term For Oregon Hamburger 


Ground beef made entirely from 
the round cut of the beef carcass may 
now be labelled and sold as “ground 
round” according to revised hambur- 
ger standards drawn up recently by 
the Oregon state department of agri- 
culture. The same rule applies to any 
terms which designate the primal cut 
from which the product is made. 
Thus, “ground chuck” will be permis- 
sible as a term for ground beef made 
entirely from the chuck. 

The revised order, similar to the 
one drawn up last January, permits 
two optional ingredients if declared 
on the label. They are ascorbic acid 
(Vitamin C) and monosodium gluta- 
mate. 

Department officials point out that 
ascorbic acid does not increase the 
nutritive value of the meat in amounts 
used in hamburger. They say some 
dealers like to use ascorbic acid to 
retain the normal color of the meat 
for a longer period than is natural 
when exposed to light; this is its only 
function in ground beef. 

Monosodium glutamate is not a 
spice but, as in other products, is used 
simply to enhance flavor. 

The addition of either of the op- 
tional ingredients must be declared on 
a package of ground beef. The label 
must also contain the name of the 
product, the net weight and the name 
and place of business of the manu- 
facturer, packer or distributor. 

If hamburger or ground beef is sold 
in bulk in retail stores, a placard must 
show the standardized name of the 
product or the term designating the 
cut from which the product was 
made. It must also bear the names of 
either or both of the optional ingre- 
dients, if added. 


CANADIAN SLAUGHTER 


Inspected slaughter of livestock in 
Canada in May, 1958-57 compared, 
as reported by the Canadian Depart- 
ment of Agriculture: 


Average dressed weights of live- 
stock slaughtered in May 1958-57 
were as follows: 





PROCESSED MEATS . . . SUPPLIES 





Movement of Meats From Storage Slow 
In May; Ending Stocks 52% Below Average 


MF"s moved out of cold storage 
in relatively light volume in 
May, according to a U. S. Depart- 
ment report on such inventories. To- 
tal volume of all meats in cold storage 
on May 31 at 430,461,000 Ibs. was 
down by about 23,000,000 Ibs. from 
a month earlier and compared with 


from a month earlier. Last year’s May 
decrease amounted to 25,000,000 Ibs., 
and the average drop in beef stocks 
for the month 20,000,000 Ibs. May 
31 beef holdings were about 31,000,- 
000 Ibs. below last year’s stocks of 
130,412,000 Ibs. and 46,000,000 Ibs.., 
or 46 per cent below average. 





Beef, frozen 
Beef, in cure and cured 
Total beef 
Pork, frozen: 
icnics 
Hams . 
Bellies 
Other 
Total frozen pork 
Pork, in cure and cured: 
Bellies, D.S. 
Other D.S. pork . 
Other cure pork .. 
Total cure pork 
Total, all pork 
Veal in freezer 
Lamb and mutton in freezer ... 
Canned meats in cooler 
Total, all meats 


Ibs. of beef and 1,826,000 lbs. of pork. 





U. S. COLD STORAGE MEAT STOCKS MAY 31, 1958 


May 31 
958 


On May 81, 1958 the government held in cold storage outside of processors’ hands 1,854,000 
*Not reported separately previous to 1957. 


April 30 May 31 
1958 1957 
1,000 Ibs. 


5-Yr. av. 
1953-57 
1,000 Ibs. 
7 886 
506 
102, 755 130, 412 148 5, "392 
7,741 15,370 
49,711 59,462 
89,623 3,004 Ae 
60,144 98,128 Mies 
207,219 265,964 324,885 


11,427 : nee 
“ 7, ee 
34,162 err 
52,928 95,339 
260,147 
9,182 
6,674 
74,077 
452,835 








a reduction of about 42,000,000 lbs. 
last year for the month. Current meat 
stocks were about 124,000,000 Ibs., 
or 28 per cent smaller than the 553,- 
636,000 Ibs. in storage a year earlier, 
and about 224,000,000 Ibs., or about 
52 per cent smaller than the five-year 
1953-57 average of 653,900,000 Ibs. 

Movement of beef out of cold stor- 
age was also light. Closing May beef 
inventories totaled 99,131,000 lbs., 
for about a 3,700,000-Ib. decrease 


Pork inventories on May 31 totaled 
245,593,000 Ibs. This volume repre- 
sented a decrease of less than 15,000,- 
000 Ibs. from a month before, while 
last year’s May decrease aneunted 
to about 19,000,000 Ibs. and the av- 
erage May decrease 65,000,000 Ibs. 
Closing May pork inventories were 
about 78,000,000 Ibs. smaller than a 
year ago and about 174,000,000 lbs., 
or 70 per cent below the 420,000,000- 
lb. five-year 1953-57 average. 


Stocks of other meats, except those 
of lamb and mutton were down from 
a month before. Veal inventories fel] 
to 7,565,000 Ibs. from 9,182,000 Ibs, 
a month earlier, and compared with 
11,144,000 Ibs. last year and the ay- 
erage of 12,616,000 Ibs. 


Self-Service Meat Stores 
Account For 45% Of Sales 


About 45 per cent of all meat sold 
moves through stores with self-service 
meat departments, according to a 
recent report in a trade publication, 
The report adds that about 10 per 
cent of all grocery stores have self- 
service meat departments; 60 per cent 
of all chain stores have them and 5 
per cent of the independent stores. 

There were 18,950 grocery stores 
with 100 per cent self-service meat 
departments at the close of 1957 com- 
pared with 5,300 in 1951. Super mar- 
kets, although comprising about 10 
per cent of the total number of groc 
ery stores, accounted for 67 per cent 
of total grocery sales. 

Superettes, largely independent, 
represented 22 per cent of the total 
number and did 25 per cent of the 
sales. Small stores, almost entirely 
independent, while representing 68 
per cent of the total number of such 
stores, accounted for only 8 per cent 
of the total sales, it was pointed out. 

While the total number of retail 
food stores decreased 4 per cent last 
year from the year before, the num- 
ber of chain stores with meat depatt- 
ments increased from 15,000 on Jam 
uary 1, 1957 to 16,300 this year. 





DOMESTIC SAUSAGE 
Pork sausage, bulk, (icl. Ib.) 
in 1-lb. roll 48% @50 
Pork saus., 8.¢., 
Franks, s.c., 1-lb. 
Franks, skinless, 
1-lb. package 
Bologna, ring (bulk) ....56 @65 
Bologna, art. cas., bulk.49 @54 

Bologna, a.c., sliced, 
6-7 oz, pk., doz. ......3.25@3.84 
Smoked liver h.b., bulk.56 @58% 


(lel Ib.) 
10 Caraway 
ae 694 , @76 


yellow 
Oregano 


Polish saus., smoked ...654,@76 
New Eng. lunch spec. ..67 @81 
New Eng. lunch spec., 


SEEDS AND HERBS 


Cuminos seed 
Mustard seed, 
56 @59 FANCY occ sceccsees 23 


Amer. Clear, 35/40 mm. 


Coriander, 

Morocco, No. 
Marjoram, French ... 
Smoked liver, a.c., bulk.48 @52 Rage. Dalmatian, 


Whole Ground 
19% 24% 
42 47 Beef rounds: 
Clear, 35/38 mm. 


lear, 38/40 mm. 
Clear, 40/44 mm 
Clear, 


Beef weasands: 
No, 1, 24 in./up 


SAUSAGE CASINGS 


(l.e.1. prices quoted to manu- 
facturers of sausage) 


Clear, 29/35 mm, .. 


Not Clear, 40 mm. /dn. 
Not clear, 40 mm./up. 85@ 95 


sliced, 6-7 0z., doz. 

Olive loaf, bulk 
, Sliced 6-7 oz., 

Blood, tongue, h.b...... 68 : 
Blood, tongue, a.c. 48% @53% 
Pepper loaf, bulk 65% @79 
P.L., sliced, 6-7 oz., . 3.40@4.80 
Pickle & pimento loaf .. 48%4@57 
P.&P. loaf, sliced, 

6-7 oz., dozen ........ 3.24@3.60 


DRY SAUSAGE 
(lel, Ib.) 

Cervelat, ch. hog bungs. .1.07@1.09 
Thuringer 66 
Farmer 
Holsteiner 
Salami, B. 
Salami, Genoa are 1. 11@. 13 
Salami, cooked 
Pepperoni 
Sicilian 
Goteborg 
Mortadella 


- -4.06@4.92 


34 


SPICES 


(Basis Chicago, original barrels, 
bags, bales) 
Whole Ground 
Allspice, prime y 92 
Resifted 
Chili, 
Chili, 
Cloves, Zanzibar 
Ginger, Jam., unbl... 59 
Mace, fancy, Banda 3.50 
West Indies 
East Indies 
Coe flour, fancy. 


N 
West Indies nutmeg. .. 
Paprika, Amer. No. 1 .. 
Paprika, Spanish 
Cayenne pepper 





No, 1, 22 in./up 
Beef middles: 


Ex. wide, 2% in./up..3 
Spec. wide, 2%4-2% in. 2.60 
Spec. med., 7%-2% in. 1.50@1.60 
Narrow, 1% in./dn. .. 


Beef bung caps: 
Clear, 5 in./up 
Clear, 

Clear, 
Clear, 


%-4 inch 
Not Clear, 4% inch/up 18@ PH 


Beef bladders, salted: 
7% inch/up, inflated... 
6%4-7% inch, inflated... 
5%4-6% inch, inflated... 


Pork casings: 


29 mm./down ..... 


me -80 lb. bags, 


Hog bungs: 
Sow, 34 inch cut 
Export, 34 in. cut 
Large prime, 34 in. 
Med. prime, 34 in. 
Small prime 
Middles, cap off 
Hog skips 
Hog runners, green 


(Per set) 


Sheep casings: 


(Each) 


(Per set) 
qoeeee CURING MATERIALS 
Nitrite of soda, in 400-Ib. 
-1.10@1.20 bbls., BP mer or f.o.b, Chgo.. 
Pure refined gran. 
(Each) nitrate of soda 
Pure refined powdered nitrate 
of soda 
Salt, paper sacked, f.o.b. 
Chgo. gran, carlots, ton... 
Rock salt in 100-Ib. 
bags, f.o.b. whse, Chgo... 
Sugar: 
Raw, 96 basis, f.o.b. N.Y... 
Refined standard cane 
gran, basis (Chgo.) 
Packers curing sugar, 
f.o.b. Reserve, 
La., less 2% 
Dextrose, regular: 
Cerelose, (carlots cwt.) 
Ex-warehouse, Chicago 


(Each) 
18 


15 
13@ 14 
(per hank) 
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_BEEF-VEAL- LAMB... Chicago and outside 











































































































































































































































































































































































































































































































WHOLESALE FRESH MEATS 













CHICAGO 


June 17, 1958 












BEEF PRODUCTS 












NEW YORK 


June 17, 1958 


WHOLESALE FRESH MEATS 


FANCY MEATS 
























STEER 
Choice: 
500-600 Ibs. 
600-700 Ibs. 
Good: 
500-600 Ibs. 
600-700 Ibs. 
Standard: 
350-600 Ibs. 


cow: 

















Commercial, 
Utility, 
Canner-cutter 
Bull, 


FRESH CALF: 
Choice: 
200 Ibs. 
Good: 
200 Ibs. 


all 










down 







down 





LAMB (Carcass) : 







Choice: 

45-55 Ibs. 
55-65 
Good, all “ws. 














MUTTON (Ewe): 


Standard, all wts. 


all wts. 


FRESH BEEF (Carcass): 





wts. 


util, & com’l .... 








Choice, 70 lbs./down... 
Good, 70 Ibs./down 


THE NATIONAL PROVISIONER, JUNE 21, 1958 


. 35.00@38.00 
35.00@38.00 







42.00@45.00 40.00@ 43.00 
None quoted 37.00@40.00 


34.00@37.00 
35.00@37.00 


32.00@36.00 32.00@34.00 
41.00@43.00 41.00@43.00 
(Skin-off) (Skin-off) 


50.00@54.00 None quoted 
47.00@52.00 47.00@49.00 
47.00@49.00 44.00@48.00 
43.00@46.00 42.00@44.00 
47.00@49.00 44,00@48.00 
43.00@46.00 42.00@ 44.00 
41.00@45.00 40.00@ 44.00 
20.00@ 22.00 None quoted 


21.00@25.00 





44.00@46.00 


None auoted 


PACIFIC COAST WHOLESALE MEAT PRICES 


ended June 





Week previous ........ 
Los Angeles San Francisco No. Portland I aut pn tane: 14 
June 17 June 17 June 17 Week previous ........ 
MUTTON: 
Week ended June 14 
$48.00@50.00 $47.00@49.00 $47.50@49.50 Week previous ........ 
46.50@48.00 46.50@ 48.00 46.50@48.50 HOG AND PIG: 

Week ended June 14 
45.00@48.00 45.00@46.00 46.00@48.00 Week previous ........ 
43.00@45.00 43.00@ 45.00 45.00@47.00 BEEF CUTS: 

Week ended June 14 


Week previous 


Week ended June 14 
Week previous 


38.00@ 40.00 LAMB AND MUTTON: 

37.00@39.00 2 ott Rg Laine A 

35 00@38.00 Veek ending June Es 

46.00@48.00 Week previous ........ 
PORK CUTS: 

(Skin-off) Week ended June 14 


50.00@53.00 


46.00@51.00 


Week previous 
BEEF CURED: 

Week ended June 14 

Week previous 


Week ended June 14 
Week previous 





VEAL AND CALF CUTS: 


PORK CURED AND SMOKED: 


13,928 
11,994 


21,331 
26,002 


678 
568 


8,946 
8,978 
Lbs. 
114,941 
225,050 


3,033 
3,000 


none 
none 


907,339 
787 522 


16,620 
12,725 


278,405 
90,960 


45.00@48.00 COUNTRY DRESSED MEAT 
None quoted R 
VEAL: —— 
Week ended June 14 . 2 
44.00@48.00 Week previous ........ 066 
None quoted HOGS: 
42.00@45. “he 
Week ending June 14 .. none 
Week previous ........ none 
LAMB: 
23.00@ 24.00 Week ended June 14 24 


23.00@ 24.00 


previous 


CARCASS BEEF (Frozen, carlots, Ib.) BEEF CARCASSES, CUTS (lel prices) 
Steers, gen, range: (carlots, lb.) Senaees ms. 1, teen’ Settee (lel prices) Veal. besea;.6/38 ae) 
ts : " ‘ongues, No. 2, 8..284%4,@2¢ Steer: ‘4 eal breads, 6 OB. oss ccccee 
Prime, 700/800 ae alee sr quote a Hearts, regular 100's.. 321%4b — “ 6 Bik haps in td 3S: OR. OO 560 bicwabnsd caveses 1.20 
Yhoice, 500/600 ..... 4314 requ Gar ane po rime, carc., 6/700.$49.50@54.5 
Choice, ¥ Livers, regular, 35/50's 2914 an seed 50 5 Beef livers, selected ......... 46 
Choice, 600/700 ..... 43 @44 tive selected, 35/50's 39. Prime, care., 7/800. 50.50@54.50 ast | bidne 25 
Choice, 700/800 ..... 43 @43% pay tnags Phor-- o0 ng lp 20n Choice, carc., 6/700. 46.50@48.50 Beef kidneys ................ f 
Good, 500/600 ...... 1% ips, scalded, 8 20n Choice, carc., 7/800. 46.00@48.50 xtails, %-lb. frozen ........ 25 
Sead 600/700 4114 Lips, unscalded, 100’s. 19%on Good, care., 6/700.. 43.00@45.50 
rece tt 40 Tripe, scalded, 100's .. 1240 Good, care., 7/800.. 43.00@45.00 LAMB 
Commercial cow .... 37 amen OREO SON xs _ Hinds., pr., 6.700.. 58.00@64.00 tied Ghstiehe alata: Oak} 
Canner-cutter cow ...364%,@36% Melts .... + eee hid seh an Hinds., pr., 7/800.. 59.00@64.00 D : Local 
PUREE, LOG Go 595 2 oes 9s 101 Hinds., ch., 6/700.. 54.00@57.00 Becta 
Uddere; 100'® 6.65 ices es 7%b Hinds., ch.. 7/800.. 54.00@58.00 Prime, 30/40 ........ $56.00@59.00 
PRIMAL BEEF CUTS Hinds., gd., 6/700.; 51.00@54.00 Prime, 40/45 ........ 59.00@59.00 
: ) Hinds., gd., 7/800.. 52.00@55.00 Prime, 45/55 ........ 5 . 
Prime: em) FANCY MEATS a eae —— Prime, 55/65 ........ 54.00@57.00 
eee, ot el. ue (lel prices, 1b.) BEEF CUTS Choice, 30/40 ........ 55.00@58.00 
ory 2 Mel) 94 @1.10 Beef tongues, corned.. 27 Choice, 40/45 55.00@58.00 
50/70 Ibs., (cl) .... @. , > (Local, Icl prices, Ib.) Choice, 45/55 .. .. 54.00@58.00 
Veal breads, : D ' , by ° 
— oo: 1) 39%, under 12 oz. ........ 70 Prime steer: Choice, 55/65 . ++ 53.00@57.00 
P Rocye ee a 80/110... 3714 12 OB, UP ......00.0- 89 Hindqtrs., 600/700 ...58 @64 Dery prt = . os Gena ae 
Ribs 25/35 (Iel) 68 @67 Calf tongues, 1 Ib./dn. 20% Hindqtrs., 700/800 ...59 @64 Good” 5 ov epee oe 
Graken (el): .. 3 @29 Oxtails, fresh select ...21 @22 Hindatrs. 800/900 . 59 @as PO SUEMEh s eee 53.00@56. 
Navels, No. . 23% @23% Rounds, flank off ....54 @5 Western 
Flanks, rough No, 1. .23%@23% BEEF SAUS. MATERIALS ee ae Prime, 45/dn. ....... 54.00@56.00 
Choice: FRESH hg OER +g Sl a ate 53.00@54.00 
Hindqtrs., 5/800 . _52 : me Short loins, trim. ....1.06@1.20 Prime, 55/65 seececes None quoted 
Foreqtrs., 5/800 3514 @36% Canner-cutter cow {Lb.) Wienke 31, @24Y, Gheice. 45/dn, mates eo 53.00@56.00 
Rounds, 70/90 ...... 7 = B _—, a less, 50% Ribs (7 bone cut) ....68 @T75 C Gases Si Pegs ge 
Tr. ee i> api @s0 = oe . boneless, 5814 Arm chucks ......... 41% @44 Gea Py hag > pps te pe 
Sq. chucks, 90... oe SAS ee 8 NSE ne WMBNOES . cocick's ec atite 84 @37 eee BT ho aN De 
See cocks, 0/80... ot Oe eae aks 43% So ER: 25% @27 Seed, / 50.006251.00 
0/35 c 5 at « * ° § 3y 
Se Beef trimmings, Choice steer: VEAL—SKIN OFF 
aang Sy, ae 934% @23% 85/90%, barrels 4814 Hindatrs., 600/700 @57 ; ° 
Flanks, rough No. 1. .23%@23% Boneless, chucks, Hindqtrs., 700/800 @58 (lel carcass prices) Western 
RP 50 Hindgtrs., 800/900 @55 Prime, OOSTDO. cv icice $53.00@56.00 
Good (all wts.): Beef cheek meat. Rounds, flank off ... @56 Prime, 120/150 ...... ey quoted 
jo Re ee ee @52 trimmed, barrels .... pe Rounds, mae bone, en Powe 4 iene eatin .- fareageion 
Oe CRUCKS ons csveeeee 38% @391% Beef head meat, bbls.. 36n HONK OFF ccccccncces 5 bE Yhoice, 12 ARO Or Yone quote 
Briskets Veal trimmings. Short loins, untrim. ..65 pt Goon, -CO/CS iii as ies 44.00@47.00 
Ribs boneless, barrels ....52 @53 Short loins, trim. 85 Good, 90/120 ........ 44.00@47.00 
Loins WIRE etd cucteceacds 2314 ory, Stand., 50/90 ........ 39.00@ 41.00 
sail Ribs (7 bone cut) 59 @65 Stand., 90/120 ....... 40.00@42.00 
VEAL—SKIN OFF Arm chucks : 40 @43 Calf, 200/dn., ch. 40.00@42.00 
COW & BULL TENDERLOINS (lel carcass prices, ewt.) Briskets ........ 1133 @36 Calf, 200/dn., gd. ... 88.00@41.00 
Fresh J/L C/C Grade  Froz. oe Prime, 90/120 <....:% $52.00@53.00 Plates ..cccscccvocees 25 @26% Calf, 200/dn., std. . 37.00@40.00 
e's 6060 w, 3/dn. ..... me Prime, 120/150 ..... pr erenpr 
80@85.... Cow. 3/4 ...... 75 80 Choice, 90/120 ...... 46.00@ 49.00 
938@95...... Cow, 4/5 ..... R80@85 Choice. PRI ROO bce 64 46.00@49.00 
1,05@1.10... Cow, 5/up ...85@90 Good. 90/150 ........ 44.00 45,09 NEW YORK RECEIPTS LOCAL SLAUGHTER 
1.05@1.10... Bull, 5/up 85@90 Com’lL., 99/190 . 41.004 43.09 CATTLE: Head 
Utility, 90/190 2+ ee Receipts reported by the USDA = Week ended June 14 16,250 
BEEF HAM SETS chau itnmantec Deck ay eases Marketing Service, week ended Week previous ........ 14,303 
Tisilee. -12/u0,1b 60 B June 14, 1958, with comparisons: CALVES: 
. - . eo eee eee ) “ ~aanid 
Outsides, 8/up. ERE Pe ART CARCASS LAM STEER AND HEIFER: Carcasses Week ended June 14 10,935 
ckles, 714/un a ae (icl prices, cwt.) Week ended June 14 9,984 Week previous ........ 9,408 
sisi Sasa rea oeeapaaan Pri 30/4 51.00@ 54. 90 Week previous 9,134 
rime, ni ohavere’ 5 y e VIOUS ...eeeee ’ HOGS: 
CARCASS MUTTON Ere, Sree : cow: Week ended June 14 .. 48,352 
: Prime, 55/6! Week ended June 14 444 Week previous ..... 50,411 
Choice, 70/down, Ib. ....... 27ton Choice, 30/45 ........ 50.00@53. 00 Week previous ........ 712 ne e 
Good, 70/down, lb. ........2% 2514n pone ues 4 5/55 Kad ise as = = ~j 2 BULL: SHEEP: * 
—- oice, 55/65 ........ ONAN Said 9. Week ended June 14 42.4 
n—nominal, b—bid, a—asked. Good, all wts, 2.2.2! 45.00@51.00 wae ee ME ee ee cn, 39,700 






PHILA. FRESH MEATS 


June 17, 1958 


STEER CARCASS: 
Choice, 5/700 


(Western, cwt.) 
Qodiew $47.50@48.50 











Choice, 7/800 ...... 47.50@48.50 
Good, 5/800 ....... 45.00@46.50 
Hinds, ch. 120/195. 55. 09@57.00 
Hinds, gd. 120/195. 5 @54.00 
Rounds, choice . 55.00@57.00 
Rounds, good ...... 52.00@54.00 
Full loin, choice .. 55.00@57.00 
Full loin, good 52.00@ 54.00 
Ribs, choice . 58.00@63.00 
Ribs, good 53.00@56.00 
STEBR CARCASS: (Local, ewt.) 
Choice, 5/700 ..... $46.50@48.50 
Choice, 7/800 ..... 00@48 
Good, 5/800 ...... 44.50@ 46.00 
Hinds, ch., 120/195.53.00@57.00 
Hinds, good 120/195 50.09@53.00 
Rounds, choice 54.00@56.00 
Rounds, good ..... 52.00@54.00 
Full loin, choice 56.00@59.00 
Full loin, good .... 50.00@55.00 
Ribs, choice 59.00@63.00 
Ribs, good 54.00@58.00 
VEAL, CARC., LB. West. Local 
Prime, 90/150... 49@52 


Choice, 90/150 ..47 @49 46@49 
Good, 50/90 44 @46 44@46 


Good; 90/150 ....45 @47 45@46 


LAMB: CARC., LB. West. 
Prime, 30/45 . 
Prime, 45/55 .... 
Choice, 30/45 ....5144@56 52@57 
Choice, 45/55 ....51 @55 ae 
Choice, 55/65 ....49 @54 

Good, 30/45 ..49 @52 s0@ss 


Local 
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PORK AND LARD... Chicago and outside 





CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 
CASH PRICES 


(Carlot basis, Chicago price zone, June 18, 1958) 


SKINNED HAMS 
F.F.A. or fresh 


PICNICS 
F.F.A. or fresh 


FAT BACKS 
Frozen or fresh 


n—nominal, b—bid, a—asked. 


BELLIES 
F.F.A, or fresh 
41%@41%n. 6/8 

- 8/ 


Frozen 
- 41% @41%0n 


Gr. Am., froz., fresh 
304%n . 
30%b 


27b 


FRESH PORK CUTS 

Job Lot 

55@56.. Loins, 

58@54.. Loins, 

43@44.. Loins, 

5 Loins, 

46@47.. Butts, 4/ 

39%4@40 Butts, 

39@39% Butts, 


OTHER CELLAR CUTS 
Frozen or fresh 
28%a Square Jowls 
25%. Jowl Butts, 
26n.. Jowl Butts, boxed 





LARD FUTURES PRICES 


NOTE: Add %c to all price quo- 
tations ending in 2 or 7. 


FRIDAY, JUNE 13, 1958 
Open h Low Close 
12.17 12.00 12.00b 
11.77 11.60 11.60b 

-80 
11.70 11.50a 

11.20 2 

11.70 11.70 

: 1,800,000 Ibs. 
Open interest at close Thurs., 

June 12: July 422, Sept. 235, Oct. 
84, Nov. 36, and Dec. 15 lots. 


July 
Sept. 
Oct. 11.50a 
11.20 
11.67 


MONDAY, JUNE 16, 1958 
11.95 12.17 12.15 
11.60 11.67 11.65 
11.42 11.55 11.55b 


-40 
11.20b 
11.70a 


July 
Sept. 
Oct. 


Nov. 

Dee, ... Sais aie 
Sales: 1,800,000 lbs. 
Open interest at close Fri., June 

13: July 419, Sept. 228, Oct. 87, 

Nov. 40, and Dec. 15 lots. 


TUESDAY, JUNE 17, 1958 
12.17 12.40 12.17 12.30 


-20 
11.65 11.70 11.65 11.70a 
11.60 11.60 11.50 11.52b 
11.20 11.20 11.20 11.20 
be 11.70a 


July 


Sept. 
Oct. 
Nov. 
Deel. se0 ain-gie ey 

Sales: 3,420,000 Ibs. 

Open interest at close Mon., June 
16: July 420, Sept. 243, Oct. 90, 
Nov. 40, and Dec. 15 lots. 


WEDNESDAY, JUNE 18, 1958 
July 12.32 12.37 12.25 12.30b 
Sept. 11.70 11.75 11.67 11.70b 
Oct, 11.57 11.57 11.52 11.57b 
Nov. 11.20 11.20 11.20 11.20 
Dec. 11.60 11.65 11.60 11.65a 

Sales: 1,680,000 Ibs. 

Open interest at close Tues., June 
17: July 412, Sept. 250, Oct. 89. 
Nov. 42, and Dec. 15 lots. 


THURSDAY, JUNE 19, 
July 12.42 12.52 12.40 
-45 


11,82 


1958 
12.50b 
11.92 
11.75b 


11.30b 
11.70 


Sept. 
Oct. 


11.85 
11.70 


11.97 
11.75 11.65 
| Ae a#as wares 
Dec. 11.72 11.75 11.70 
Sales: 5,000,000 Ibs. 
Open interest at close Wed., June 
18: July 408, Sept. 251, Oct. 88, 
Nov. 43, and Dec. 17 lots. 
n—nominal, 


b—bid, a—asked. 
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CHGO. FRESH PORK AND 
PORK PRODUCTS 


June 17, 1958 
(lel. 

Hams, skinned, 10/12 .. 
Hams, skinned, 12/14 .. 
Hams, skinned, 14/16 .. 
Picnics, 4/6 lbs. 
Picnics, 6/8 Ibs. : 
Pork loins, boneless ....63 
Shoulders, 16/dn. loose. . 

(Job lots, Ib.) 
Pork livers 21% 
Tenderloins, fresh, 10's.83 @85 
Neck bones, bbls. ...... 144@ 
Ears, 30's 
Ee ee aan 9 


Ib.) 
50% 
50% 
50 


15% 
18 


CHGO. PORK SAUSAGE 
MATERIALS—FRESH 


(To sausage manufacturers, in 
job lots only) 
Pork trimmings, 
40% lean, barrels .... 30 
Pork trimmings, 
50% lean, barrels .... 
Pork trimmings, 
80% lean, barrels 
Pork trimmings, 
95% lean, barrels .... 
Pork head meat 
Pork cheek meat, 
barrels 


31% 
....48% @44 


PACKERS' WHOLESALE 
LARD PRICES 


Refined lard, drums, f.o.b. 
Chicago 

Refined lard, 50-Ib. fiber 
cubes, f.o.b. Chicago 

Kettle rendered, 50-Ib. ti 
f.o.b. Chicago 

Leaf, kettle rendered 
tierces, f.o.b. Chicago .... 

Lard flakes 

Neutral tierces, 
Chicago 

Standard shortening, 
N. & 8. (del.) 

Hydro. shortening, N. 


WEEK'S LARD PRICES 


P.S. or Dry Ref. in 
D. R. rend. 50-Ib. 
cash loose tins 

tierces (Open (Open 

(Bd. Trade) Mkt.) Mkt.) 
June 13 11b@11%a 13.50n 
June 16.. 11.37% 18.75n 
June 17..12. 114%@11% 13.75n 
June 18..12.65n 11.50n 14.00n 
11.50n 14.00n 


June 19. .12.70b 
b—bid, a—asked. 


f.o.b. 


n—nominal, 





HOG MARGINS SET DOWN AGAIN 


(Chicago costs, credits and realizations for Monday and Tuesday) 


Markups in pork failed to match advances in the live 
hog market this week, as margin gains of last week 
light hogs were more than wiped out. Mediumwei 
did not show as badly, while heavies were little changed, 
Hog costs were at their highest in some time. 


—180-220 Ibs.— 
Value 
per per cwt. 
ewt. fin. 

alive yield 
$21.84 
9.73 
4.16 


Lean cuts 

Fat cuts, 

Ribs, trimms., etc. 

Cost of hogs 

Condemnation loss 

Handling, overhead 

TOTAL OOGT . ..cccccs 25.85 

TOTAL VALUB 
Cutting margin ....—$1.03 
Margin last week ..— .55 


37.19 
35.73 
—$1.46 
— .79 


—220-240 Ibs.— 
Value 
per per ewt. 
ewt. fin. 
alive yield 


$14.48 $20.39 
9.75 


6.88 
2.69 3.73 
$23.75 
a 
1.85 
25.71 
24.05 
—$1.67 
— 1.44 


36.21 
33.87 


—$2.34 
— 2.01 


—240-270 Ibs,— 
7 Ibs, 


ewt. 
alive 
$13.85 
6.41 
2.46 
$23.12 
By | 
1.67 
24.90 34.8 
22.22 «sie 
—$2.68 —$3.7 
— 2.67 —3H 





PACIFIC COAST WHOLESALE PORK PRICES 


Los Angeles 
une 17 

FRESH PORK (Carcass): (Packer style) 

80-120 Ibs., U.S. No. 1-3. None quoted 

120-180 Ibs., U.S. No. 1-3.$36.00@38.00 
LOINS, No. 1: 

8-10 Ibs. 

10-12 Ibs. 

12-16 Ibs. 


PICNICS: 


57.00@61.00 
Nesp acede Rene 57.00@61.00 
57.00@61.00 
(Smoked) 
37.00@42.00 
HAMS: 
12-16 Ibs. 53.00@60.00 
16-18 Ibs. 53.00@60.00 


BACON “Dry’’ Cure, No. 1: 


- 52.00@65.00 
51.00@62.00 
50.00@59.00 


LARD, Refined: 


1-Ib. cartons 17.50@19.25 
50-Ib. cartons & cans.. 15.50@18.75 
Tierces 14.75@18.50 


San Francisco 
June 17 
(Shipper style) 
$36.00@38.00 
34.00@36.00 


60.00@62.00 
62.00@64.00 
58.00@60.00 


(Smoked) 
38.00@ 42.00 


58.00@62.00 
55.00@58.00 


20.00@ 21.00 
19.00@20.00 
18.00@20.00 


No. Portlani 
June 17 
(Shipper style) 
None quoted 
$34.00@35. 


60.00@ 63.0 
57.00@60,0 
55.00@59.0 


(Smoked) 
39.00@42.0 


55.00@50.0 
54.00@58.0 


55.00@50.0 
52.00@56,0 
49.00@53.0 


17.50@ 0 
one q 
14, ant } 


we 





N. Y. FRESH PORK CUTS 
June 17, 1958 


Local 
Box lots,cwt. 
$57.09@62.00 
Pork loins, .. 56.00@60.00 
Hams, i 


Bosten butts, 4/8 .... 
Regular picnics, 4/8.. 
Spareribs, 3/down 
(1.e.1. prices, cwt.) 
Pork loins, 8/12 
Pork loins, 12/16 
Hams, sknd., 12/16 .. 
Boston butts, 4/8 .... 
Picnics, 4/8 

Spareribs, 3/down .... 


34.00@38.00 
. 538.00@58.00 
Western 
57.00@60.00 
56.00@59.00 
-50.00@54.00 
46.00@50.00 
35.00@37.00 
52.00@55.00 


N.Y. DRESSED HOGS 


June 17, 1958 
(Heads on, leaf fat in) 
to 75 lbs. $36.50@39.50 
to 100 Ibs. 36.50@39.50 
to 125 Ibs. 36.50@39.50 
5 to 150 lbs. 36.50@39.50 


CHGO. WHOLESALE 
SMOKED MEATS 


June 17, 1958 
Hams, skinned, 14/16 lbs., 
wrapped 
Hams, skinned, 14/16 lbs., 
ready-to-eat, wrapped 
Hams, skinned, 16/18 Ibs., 
wrapped 
Hams, skinned, 16/18 lbs., 
ready-to-eat, wrapped § 
Bacon, fancy trimmed, brisket 
off, 8/10 lbs., wrapped . 58% 
Bacon, fancy sq. cut, seed- 
less, 12/14 lbs., wrapped ....52 
Bacon, No. 1 sliced 1-lb, heat 
seal, self-service, pkge. ....65 


(Ay). 
56% 


PHILA. FRESH PORK 


June 17, 


1958 


WESTERN DRESSED 


Reg. loins, 8/12 
Reg. 
Boston butts, 
Spareribs, 


loins, 12/16 
4/8 
3/down 


LOCALLY DRESSED 
Pork loins, 8/12 

Pork loins, 12/16 
Boston butts, 4/8 
Spareribs, 


3/down 


Spareribs, 3/5 @h 
Skinned hams, 10/12 ... @ 
Skinned hams, 12/14 ... @ 
Picnics, 4/8 38 @ 


59 
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HOG-CORN RATIOS 
The hog-corn ratio based 


on barrows and gilts at Chi 
cago for the week ended 
June 14, 1958 was 16.7, the 
U. S. Department of Agr 
culture has reported. This 
ratio compared with the 
16.7 ratio for the preced: 
ing week and 14.8 a yea 
ago. These ratios were 
culated on the basis of No 
3 yellow corn selling # 
$1.356, $1.336 and $1.32 
2 per bu. during the t 
periods, respectively. 
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Tuesday) 


in the live 
t week on 
umweights 
e changed, 


-240-270 Ibs,— 
Value 

per per cwt, 

wt. fin, 

live yield 


34.8 
22.22 Siw 


$2.68 —$3.7 
- 2.67 — 36 


PRICES 


No. Portlani 
June 17 
(Shipper style) 
None quoted 
$34.00@35.0 


60.00@ 63.0 
57.00@60,0 
55.00@50.0 


(Smoked) 
39.00@42.0 


55.00@59.0 
54.00@58.0 


55.00@50.0 
52.00@56,0 


| RATIOS 


ratio based 
gilts at Chi 
veek endel 
vas 16.7, the 
ent of Agr 
sorted. This 
1 with th 
the preced: 
14.8 a yeu 
os were Cal: 
basis of No: 
. selling # 
and $1.328 
y the t 


tively. 


INE 21, 1958 
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BY-PRODUCTS... FATS AND OILS 





BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise indicated) 
Wednesday, June 18, 1958 


BLOOD 


Unground, per unit of 
ammonia, bulk 


DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose: 


High test 


PACKINGHOUSE FEEDS 
Carlots, ton 
50% meat, bone scraps, bagged.$ 90.00@ 97.50 
50% meat, bone scraps, bulk .. 87.50@ 92.50 
60% digester tankage, bagged.. 95.00@100. 
60% digester tankage, bulk ... 92.50@ 95.00 
80% blood meal, bagged 125.00@142.50 
Steam bone meal, 50-lb. bags, 
(specially prepared) 92.50 
60% steam bone meal, bagged... 75.00 


FERTILIZER MATERIALS 

Feather tankage, ground 
per unit of ammonia +5.75n 
Hoof meal, per unit ammonia ....*6.00@6.50n 


DRY RENDERED TANKAGE 
test, per unit prot. 
. test, per unit prot. 
test, per unit prot. 


GELATINE AND GLUE STOCKS 
Bone stock (gelatine), ton 
Cattle jaws, feet (non-gel.), ton ... 
Trim bone, ton 12 
Pigskins (gelatine), cwt. 
Pigskins (rendering), piece 


ANIMAL HAIR 

Winter coil dried, per ton 
Summer coil dried, per ton 725.00@30.00 
Cattle switches, per piece 3@3% 
Winter processed (Nov.-March) 

gray, lb. 9n 
Summer processed (April-Oct.) 

gray, lb 


None quoted 


*Delv’d, ¢c.a.f. Midwest, n—nominal, a—asked. 





TALLOWS and GREASES 


Wednesday, June 18, 1958 











Only a moderate volume of trade 
was consummated late last week, and 
at steady prices. Most inquiry was 
for eastern destination. Several tanks 
of bleachable fancy tallow, hard body, 
sold at 8%c, delivered New York. The 
same was bid at 7%c, c.a.f. Chicago, 
or 7%c, f.0.b. Chicago. 

The inedible tallow and grease 
market at the start of the new week 
was very quiet. Some buying interest 
was apparent at steady quotations, 
with offerings held fractionally higher. 
Choice white grease, all hog, was 
bid at 8%c, c.a.f. New York, with 
offerings Yc higher. A few tanks of 
special tallow sold at 7¥%c, c.a.f. Chi- 
cago, and additional tanks were of- 
fered on the same basis. Buyers’ ideas 
were at 7@7éc. No. 1 tallow was bid 
at 744c, c.a.f. East. and around 7c, 
c.a.f. Chicago. A few tanks of original 
fancy tallow sold at 8%c, delivered 
New York. 

Yellow grease was bid at 6%c, c.a.f. 
Chicago, and at 7T%@7%c, c.a. 


East, the latter price on low acid ma- 
terial. Bleachable fancy tallow was 
bid at 8%c, c.a.f. East, on regular 
production material and at 8c on 
the hard body stock. Some hard 
body material was offered at 8%c. 
Edible tallow was offered at 11%@ 
11%c, Chicago, and at 10%@10%c, 
f.o.b. River points. It was reported 
that some edible tallow sold at 10%c, 
f.o.b. River point. Best inquiry was 
at 11@11%c, c.a.f. Chicago. 
Additional tanks of special tallow 
sold at midweek at 7%c, c.a.f. Chi- 
cago. Several more tanks of original 
fancy tallow sold at 8%4c, delivered 
New York. It was reported that edible 
tallow sold at 1]%c, c.a.f. Chicago, 
and at 10%@10%c, f.o.b. River 
points. Inquiry on inedible tallows 
and greases in the Midwest was 
mostly at Yc lower levels, with of- 
ferings reported at steady to fraction- 
ally higher quotations. Buying in- 
terest for eastern destination on 
bleachable fancy tallow and choice 
white grease, all hog, was at last 
trading levels; however, not as ag- 
gressively as early in the week. Sell- 
ers still asked fractionally above bids 
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Provisioner Binders... 


Keep your copies neatly in one place, 
handy for quick reference. 


Rigid, stand-up binders constructed for long life. Compact as 
Rugged leather-texture finish. Easy’ locking mechanism that 


really holds copies tightly in place. 
Binders hold 26 issues each. Gold stamped with publication 


Each $3.85 post paid 
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TALLOWS: Wednesday's quota- 


NO MATTER 
HOW URGENT 


your need or, whatever your textile 
requirements, MIDWEST can serve 
you IMMEDIATELY 


SMALL 


am 


Get your free working samples of 
BLEACH-RITE SHROUD CLOTH and 
WESTEX STOCKINETTES today. 


—DISTRIBUTORS— 


The Birkenwalds 
Portland e@ Seattle °@ 


s 

Wally Gould & Co. 
9 

Birko Chemical Co. © 
a 


Chas. Stewart & Son 
New Orleans 


Boise 
Oakland 


Denver 


For further information 
see 1957 Purchasing Guide. 


MIDWEST TEXTILES, INC. 


943 Ww. 6th St., Cincinnati 3, Ohio 
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tions: edible tallow, 10%@10%c, 
f.o.b. River and 11¥%c, Chicago basis; 
original fancy tallow, 8c; bleachable 
fancy tallow, 7%4c; prime tallow, 7c; 
special tallow, 7¥4c; No. 1 tallow, 7c; 
and No. 2 tallow, 64%@6'%c. 

GREASES: Wednesday's quota- 
tions: choice white grease, not all 
hog, 7%@7%4c; B-white grease, 7%c; 
yellow grease, 6%4c; house grease, 
6%c; and brown grease, 6c. Choice 
white grease, all hog, was quoted at 
8%4c, caf. East. 


EASTERN BY-PRODUCTS 
New York, June 18, 1958 
Dried blood was quoted today at 
$6.25@$6.50 per unit of ammonia. 
Low test wet rendered tankage was 
listed at $6.75@$7 per unit of am- 
monia and dry rendered tankage was 

priced at $1.65 per protein unit. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, JUNE 13, 1958 


Prev. 
close 
14.35 
14.36b 
14.35b 
14,27b 
14.25n 
14.40 
14.35b 
14.31b 


Open 
. 14.35b 
14.47 
.-- 14.87 
... 14.30b 
.. 14.30n 
.+» 14.35b 
..+ 14.35b 
ey, eee 
8: 281 lots, 


MONDAY, JUNE 16, 

. 14.30b 14.35 14.22 
14.26b 14.35 14.21 
... 14.26 14.33 14.20 
. 14.18b 14.30 14.20 


fe MI See eae 
. 14.25b 14.32 14.26 
14.24 


14.27 

14.26b 
14.26b 
14.24 

14.24n 
14.30b 
14.27b 
14.24b 


IID 14/23p 
..e. 14,15b 
: 145 lots. 


TUESDAY, JUNE 17, 


14.24 


14.26b 


8: 175 lots, 
WEDNESDAY, 


14.25 
14.25 
14.25 
14.25 
14.34 
2 14.30 
3: 87 lots, wats 


VEGETABLE OILS 


Wednesday, June 18, 1958 

Crude cottonseed oil, f.o.b. 

Valley 

Southeast 
Corn oil in tanks, f.o.b. mills 
Soybean oil, f.o.b 
Peanut oil, f.o.b. mills 
Coconut oil, f.o.b. ™ Pacific Coast. 
Cottonseed foots 

Midwest and West Coast 

E 


OLEOMARGARINE 


Wednesday, June 18, 1958 


White dom. vegetable (30-lb. cartons).... 
Yellow quarters (30-lb. cartons) 

Milk churned pastry (750 Ibs., 30's) 
Water churned pastry (750 Ibs., 30's) 
Bakers drums, ton lots 


OLEO OILS 


Wednesday, June 18, 1958 


Prime oleo stearine (slack barrels) .. 
Extra oleo oil (drums) 
Prime oleo oil (drums) 


n—nominal, a—asked, b—bid, pd—paid. 
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HIDES AND SKINS 





Packer hides strong to spots higher 
than last week in fairly active trading 
—Small packer and country hides 
nominal in the absence of volume 
trading—Market steady on calfskins 
and kipskins in fairly brisk trade— 
Sheepskins firm in light trading. 


CHICAGO 


PACKER HIDES: Late last 
Wednesday, butt-brands sold at 8%c 
Estherville, April-forward. On Thurs- 
day, Colorados sold at 8c Chicago, 
and Omaha. On Friday, heavy na- 
tive cows sold at 1l‘c River. Also 
Friday, light native cows at 13%c St. 
Paul, 14c Peoria, 14¥%c Chicago and 
Cedar Rapids, 14%c St. Louis and 
Omaha, and 16%c Kansas City. 

On Monday, heavy native steers 
sold at 11%c St. Joseph and Waterloo, 
and butt-brands moved at 9%c and 
Colorados at 8c. On Tuesday, light 
native steers moved at steady levels 
St. Paul and St. Joseph. Heavy native 
steers sold at 11%c Sioux City, St. 
Paul, and Omaha. Colorados sold 
at 8c. Heavy native cows sold at 
12c and 12%c Northern and River, 
and light native cows sold steady 
St. Paul, Mason City, and Omaha. In 
late trading Tuesday, ex-lite native 
steers brought 18c for River produc- 
tion, and branded cows cashed at 12c 
Wichita. 

SMALL PACKER AND COUN- 
TRY HIDES: Steady levels were 
maintained with trading rather thin. 
Midwestern 60-lb. Natives were 
quoted at 9%c nominal as were 
brands at 8c. The 50-lb. Natives were 
quoted at 12c nominal and brands 
at 10%4c. 

CALFSKINS AND KIPSKINS: 
Trading was slow and steady. Last 
Wednesday, lightweight Northern 
kipskins moved at 38c and the heavies 
at 35c Kansas City. On Friday of last 
week, regular production kipskins sold 
at 42%c Nashville. Through midweek, 
no sales were reported on calfskins, 
with lightweight Northerns quoted 
at 45c and heavies at 50c nominal. 
On Wednesday, regular production 
kipskins sold at 35c Southeastern, 
36c Southwestern, and 37c River. 
Heavyweight kipskins sold at 32c 
Southeastern, and 33c St. Joseph, St. 
Louis and Fort Worth. 

SHEEPSKINS: Trading was slow, 
with prices basically steady. No. 1 
shearlings were quoted at 1.00@2.00, 
the outside price representing South- 
westerns. No. 2 shearlings were 
quoted at .75, and the No. 3's at .50. 


CHICAGO HIDE QUOTATION 


PACKER HIDES 


Wednesday, 
June 18, 1958 

Lgt. native steers .. a @15%n 
Hvy. nat. steers 
Ex. Igt. nat. steers 4 
Butt-brand. steers .... 
Colorado steers 
Hvy. Texas steers .... 
Light Texas steers ... 
Ex. lgt. Texas steers.. 
Heavy native cows ... 
Light nat. cows 
Branded cows 
Native bulls 
Branded bulls 
Calfskins: 

Northerns, 10/15 Ibs. 

10 Ibs./down 
Kips, ee native, 

15/25 Ibs. 


SMALL PACKER HIDES 
STEERS AND COWS: 
60 lbs. and over ... 9%n 9h 
12n 12% @1an 


SMALL PACKER SKINS 


St wis... 35n 28 
all wts. ...27 @28n 


SHEEPSKINS 


Packer shearlings: 
No. 1 -10@2, 
No. 2 750 s 

Dry Pelts 

Horsehides, 

Horsehides, 


Calfskins, 


@x 
Kipskins, 


26 @7 


80@ 
.00@9. 
-00@8, 


untrim. 
trim. 


. -7.75@8.25n 
gece 7.00@7.50n 


N. Y. HIDE FUTURES 


FRIDAY, JUNE 13, 1958 
Open High 


- 11,60b 11.85 
- 12.15b ‘ 


Low 
11.85 


Close 
12.00b- Oa 
12.45b- Ste 
gas ais ae 12.50n 
: four lots. 


- 12.10b = 12.55 12.55 - 
12.95 
13.20b- a 
13.40b- 
13.60b- 

: six lots. 


MONDAY, JUNE 16, 
-- 11.90b 11.95 11.95 
- 12.45b owed wets 


1958 


11.85b- 
12.20b- 
awd ane 12.250 
: two lots, 
- 12.55b 
. 12.95b 
. 13.156 
... 18.30b 
. 13.50b 
four lots, 


TUESDAY, JUNE 17, 1958 


11,85b- 
12.20b- 
12.25n 


12.35b- 
12.85b- 
13.00b- 
13.15b- 
13.35b- 


12.90 
13.05 


12.90 
13.05 


sce S da we 
.12.15b 12.25 12.25 
3: three lots. ne 
12.40b- 
12.80b- 
12, isn 
13.10b- 
13.30b- fh 


12.80 12.80 


: one lot, 


WEDNESDAY, JUNE 18, 1958 


.-- 11.80b caus re | 11.80b- 
. 12.15b bank 12.20b- 

aes oie « 12,25 
: three lots. 

. 12.30b 12.35b- 

12.75b- 


13. 39b- 50 
: one lot. 
THURSDAY, JUNE 19, 1958 


... 11.75b 12.10 11.90  12.05b- Iii 
ah Ss ae Re 12.45b- Si 
12 lots. 


. 12.25b 


Jan. os 
Sales: 
July 
Oct. 
Jan. 
ape... 
July ... 

Sales: 


12.59 
12.98 


12.43 
12.85 


seven lots. 


NOTE: Upper series of months each day 
contracts; lower series, new contracts. 
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S_}LIVESTOCK MARKETS ...Weekly Review 





Cattle Slaughter Up 
In May; Kill of All 
Classes Below 1957 


Slaughter of livestock under federal 
inspection in May was up on cattle 
fom the month before, but down on 
all others, and on all classes smaller 
‘than for the same month of last year. 
Cattle slaughter rose to its second 
largest monthly number of the year, 
being exceeded only by the number 
butchered in January. Calf kill was 
the smallest of the year and the small- 
et for May since 1952. Hog slaugh- 
ter continued its seasonal decline, 
being expected to decline even more 
next month. 

Cattle slaughter in May numbered 
1468,084 head for a moderate in- 
crease over the number killed in 
April, but numbered nearly 200,000 
head smaller than last year’s count 
of 1,665,396 for the month. The five- 
month count of cattle slaughtered at 
7,149,679 was down nearly 900,000 
head from last year for the same 
January-May period. 

Slaughter of calves at 437,532 head 
was down by about 50,000 head from 
the month before and about 142,000 
head smaller than last year in May. 
Butchering of the young stock for 
the year through May numbered 
2,456,100 head, or about 575,000 
fewer than last year. 

Hog kill fell to 4,443,999 head in 
May from 4,963,396 in April and 
was about 440,000 head smaller than 
in May last year. The year total of 
24,208,796 hogs butchered repre- 
sented a drop of about 1,700,000 
head from last years count of 25,- 
903,336 head for the first five months. 

Slaughter of sheep and lambs, con- 
sisting to a large extent of new crop 





stock numbered 1,121,919 in May. 
This was down slightly from kill in 
April, and about 10,000 head smaller 
for May last year. Year totals were 
5,271,461 and 5,628,825 for 1958 and 
1957, respectively. 




















FEDERALLY INSPECTED 
SLAUGHTER 
CATTLE 
1958 1957 
January A k 1,851,362 
February > ,308, 1,487,560 
WTO. ocvuis caes ée 4 1,513,798 
FO PETE e Pe eee 1,383,108 1,498,691 
WE ei wei per ebecwedas 1,468,084 1,665,396 
June suet Fa Paes, 1,535,022 
WOE: bciaivactivaresee ' saenme 1,759,134 
MN a5 ia ah ss socio Vim: eb me Ke 1,726,015 
BOPNOE o's. he ceeccve  Sesvies 1,627,397 
on ia, HOROIOE ET OLE ee 1, .946 
MONGMRIOR cs icecacviuw. .ov wees 1,515,425 
PIOSSE i vcnescek.:  gawkgs 1,473,382 
1957 
January 656,616 
February 549,635 
March 632,494 
April 612,553 
Set ere 579,519 
pO ee ees eee 534,866 
BS eer 595,771 
August 615,082 
PROUMIIOE a vc kcgvtene > cepmen 637,775 
QUO 8c cccotshvccsce ehaaee 742,307 
WOWOTRNOE (bos cece c css’ sinaues 597,767 
DBCOIE. on cdaneeein: ovemces 569,468 
1957 
January 5,654,565 
February 4,984,823 
March 5,380,056 
MS as s68 40 5,000,139 
DES vic cégeadcnecdeces 4,883,753 
SE obec ctedpae hes o6e 3,993,885 
ME, SAS sc eos 4,184,883 
BUMTRE icc ckrcctce tose Conese 4,418,124 
Septermber ....cccccess evcvee 5,059,926 
SPOUNMOE. ss cccisgbeccose Ueteaees 6,093,775 
NOVGMDCF occ cccciecs cection 5,505,486 
December ...cccccecss  cvcvce 5,522,852 
SHEEP 
1958 1957 
SORUEEF =~ cecvscecscccecs 1,060,874 1,338,283 
WOMPUREY occ cccvecdes 940,291 1,090,570 
March 458 1,011,489 
April ... 1,060,814 
May 1,132,669 
June 1,043,927 
July 1,200,161 
RUMOEG Ss cic ect eeeses cchaieoe 1,111,079 
BOMtOMBOR cw ksciccccscs — csvcece 1,104,325 
RURUUOE cc cvicetséestcs caunaes 1,209,856 
November .c.csccccecs cvcvce 957 687 
December .....ccecces cocces 978,193 
JANUARY-MAY TOTALS 
1958 1957 
COUR cc accecncswucess 7,149,679 8,016,807 
Calves .... ee ee ee 2,456,100 3,030,817 
WOE Ged cavivessses ,208,796 25,903,336 
WRGO a. cca nicacenc cs sUset nen 5,628,825 











Herefords Most Numerous Of 
lowa Beef Breeds, Angus Next 


Herefords accounted for 40.8 per 
cent of the cows and heifers of beef 
breeds, and 24.9 per cent of all cows 
and heifers two years old or older on 
Iowa farms, according to a recent 
survey conducted by the Iowa Crop 
and Livestock Reporting Service. An- 
gus were second in number with 32.8 
per cent of the beef cattle and third 
among all cows and heifers with 20 
per cent of the total. 

Shorthorns were third among beef 
cattle at 14 per cent, and fourth in 
all breeds with 8.5 per cent. Polled 
Herefords were 6.5 per cent of beef 
cattle and 3.9 per cent of all cattle 
in the state. Polled Shorthorns were 
2.9 per cent and 1.8 per cent, re- 
spectively, according to the survey. 


STEER SALES AT 7 MARKETS 


Steers sold out of first hands for 
slaughter at seven markets in May 
1958-57, number of head, average 
prices, and percentages of each grade 
are shown below as follows: 


Average price 


Number of head per ewt. Ibs. 





May May May May 

Grade 1958 1957 1958 1957 
| re ee 5,465 15,320 $31.91 $25.18 
fe eee 148,244 200,021 28.37 22.93 
Good .... .--128,9385 129,759 26.55 21.15 
Standard . 21,081 13,913 24.11 18.45 
L) Sere ae rr oo se 
DES wiev cham 2,889 1,511 22.03 16.32 
All grades ....306,614 360,524 27.39 22.28 
Percentage of each grade in May 1958, with 
1957 in parenthesis were: Prime, 1.9 (4.2); 
Choice, 48.3 (55.5); Good, 42.1 (36.0); Stand- 


ard, 6.9 (3.9); Commercial, 2(—); and Utility, 
0.9 (0.4). 


INTERIOR IOWA, SO. MINN. 


Receipts of hogs and sheep at in- 
terior markets compared, as reported 
by the USDA: 


Hogs Sheep 
May, 1968 i occccesvivcees 1,188,500 106,600 
Re TE +. ikiceesadenes 1,249,500 110,600 
SOD ccvccwdsiccscn ve 1,184,500 98,400 


May, 

















1910 W. 59th St. 
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Smokestick 
Gambrel 


by Keebler 


One in the complete 


Write or call and let us quote now 


Keebler Engineering Company 
PR 6-2500 Chicago 36, Ill. 


Washers 


line of 





GEO. S. HESS 


INDIANAPOLIS HOG MARKET 
HESS-LINE CO. 


HOG ORDER BUYERS EXCLUSIVELY 
TELEPHONE MELROSE 7-548) 


EXCHANGE BLDG. 
INDIANAPOLIS 21, IND. 


R. Q. (PETE) LINE 


HESS-LINE CO. 
INDIANAPOLIS STOCK YARDS 
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PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ended Saturday, June 14, 1958, as 
reported to the National Provi- 


sioner: 
CHICAGO 

5,965 hogs; shippers, 
10,722 hogs; and others, 18,284 
hogs. Totals: 25,063 cattle, 197 
calves, 34,971 hogs and 2,039 sheep. 

KANSAS CITY 

Cattle Calves Hogs Sheep 


Armour.. 2,856 279 1,507 1,454 
Swift .. 2,430 189 3,263 2,424 





Wilson . 1,207 . 4,305 aa 
Butchers 4,379 2 3,536 1,267 
Others . 384 +». 2,538 8,329 
Totals 10,756 470 15,149 8,474 
OMAHA 
Cattle & 
Calves Hogs Sheep 
Armour ... 6,924 6,573 2,198 
Cudahy ... 4,048 6,144 1,025 
Gwitt ..... 4,339 5,992 2,767 
Wilson ... 4,173 4,611 698 
Neb, Beef . 736 won ‘aa 
Am, Stores 1,277 
Cornhusker. 763 
O'Neill... 846 
Rk, & 0. .. 991 
Gr. Omaha. 836 
Rothschild. 1,116 
Roth ....- 975 
Kingan 1 
Omaha D, B. 582 
Omaha 525 
Union ..... 1,365 i 
Others .... 632 9,376 
Totals ..31,216 32,696 6,688 
N. 8. YARDS 


Cattle Calves Hogs Sheep 
Armour.. 2,212 336 10,352 1,063 


Swift |. 2/479 1,221 10.542 1,725 

te. 8. ae cs 

Krey ... a <a. 5,185 

Heil ... Ler eae — 
Totals 5,637 1,557 30,683 2,788 


8T. JOSEPH 

Cattle Calves Hogs Sheep 
Swift .. 3,027 121 11,122 3,524 
Armour.. 2,864 61 7,660 2,051 
Seitz ... 1,148 nas en wes 
Others . 4,213 Cah ee 
Totals *11,252 182 22,769 5.575 

*Do not include 260 cattle, 53 

calves, 1,712 hogs and 10 sheep 
direct to packers. 


sIoUx CITY 
Cattle Calves Hogs Sheep 
Armour.. 3,442 ... 6,518 1,204 
Swift .. 3.800 -.. 4,099 138 
8.0. Dr. 
Beef . 4,746 ain't ave ees 
8.C. Dr. 


Pork . say ... 6,736 
Raskin . 926 kak a te 
Butchers 390 
Others . 9,479 


Totals 22,783 


‘7 10,870 © 219 


».. 28,223 1,561 


WICHITA 

Cattle Calves Hogs Sheep 
Cudahy 972 107 2,596 5 és 
Dunn .. 109 woe eee 
Sunflower 10 al a € ie 
Dold 119 was 552 
Excel .. 1,078 oe als sins 
Armour.. ... ‘ee ae 
Swift .. Jae Ven ANE PY 


Others . 590 pais 28 2,320 
Totals 2,878 107 3,146 5,042 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour.. 833 40 256 306 
Wilson . 1,171 121 512 1,166 
Others . 2,653 36 «1,293 aed 
Totals* 4,657 217 2,061 1,572 
*Do not include 637 cattle, 137 
calves, 5,860 hogs and 2,222 sheep 
direet to packers. 


LOS ANGELES 

Cattle Calves Hogs Sheep 
> 

Swift .. 145 

Ideal ... 719 

Atlas .. 578 

Quality . 550 

Goldring. 483 

Gr. West. 410 eas oe 

United . 398 ee 355 

Acme .. 359 

Clough’ty ... why 

Klubnikin 210 60 

Century 146 oii a 

Others . 1,360 99 90 


159 1,065 


345 


Totals 5,858 


40 


DENVER 

Cattle Calves Hogs Sheep 

Armour.. 312 inh o's 

Swift .. 1,165 40 2,468 1,408 

Cudahy . 991 81 3,740 41 
Wilson . 896 ree ces 

Others . 9,069 12 744 475 


Totals 12,438 83 6,952 3,540 


8T, PAUL 
Cattle Calves Hogs Sheep 
Armour.. 5,611 1,796 8,762 1,288 
Bartusch 964 Kas aoe 
Rifkin . 764 19 
Superior 1,695 ae ay Pale 
Swift .. 5,881 1,235 16,818 1,257 
Others . 3,454 1,369 8,009 47 
Totals 17,869 4,419 33,674 3,018 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour... 389 924 722 4,549 
Swift .. 1,580 989 1,021 5,978 
City .... 518 10 nae ° 
Rosenthal 44 13 iain 
Totals 2,531 1,936 1,743 10,527 
CINCINNATI 
Cattle Calves Hogs Sheep 
> sae vie 263 


eee 


Gall ... a é 
Schlachter 96 165 a sate 
Others . 3,501 1,003 9,742 910 
Totals 3,597 1,168 9,742 1,173 
TOTAL PACKER PURCHASES 
Week Same 
ended Prev. week 
Junel4 week 1957 


Cattle ...156,030 158,928 157,970 
Hogs ....222'874 220'702 231/913 
Sheep °:!: 51/997 “57,708 | 83,614 
CORN BELT DIRECT 
TRADING 


Des Moines, June 18— 
Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 
quoted by the USDA: 


Barrows, gilts, U. S. No. 1-3: 


180/200 Ibs. ....... $21.75@23.70 
200/220 lbs. ....... 23.00@23.85 
220/240 Ibs. ....... 22.60@23.65 
240/270 lbs. ....... 22.00@23.25 
270/300 Ibs. ....... 21.25@22.65 
Sows, U.S. No. 1-3: 
270/330 Ibs. ....... 20.75@21.85 
330/400 Ibs. ....... 19.50@21.25 
400/550 Ibs, ....... 17.10@19.90 


Corn Belt hog receipts, 
as reported by the USDA: 


This Last Last 


week week year 
June 12 ..56,000 40,000 37,500 
June 13 ..46,000 33,500 47,000 
June 14 ..29,000 32,000 20,000 
June 16 57,500 71,000 41,000 
June 17 ..46,500 45,500 89,000 
June 18 ..42,000 46,500 35,500 


LIVESTOCK PRICES 
AT INDIANAPOLIS 


Livestock prices at In- 
dianapolis on Wednesday, 
June 18 were as follows: 


CATTLE: Cwt. 
Steers, gd. & ch. ..$25.00@28.00 
Steers, std. & gd. .. 22.50@25.00 
Heifers, gd. & ch.. 24.00@27.00 
Cows, util. & com’l. 17.50@20.50 
Cows, can. & cut... 14.00@18.00 
Bulls. util. & com’l. 21.50@23.50 





Bulls, cutter ...... 18.00@21.50 
VEALPRS: 
Good & choice 24.50@27.50 
Stand. & gd. . 20.50@24.50 
Cull & util. 10.00@20.50 
HOGS, U.S. No. 1-3 
140/160 Ibs, ....... 20.50@ 22.25 
160/180 Ibs. ....... 22.25@23.50 
180/200 Ibs. ....... 23.50@24. 
ye ar 23.50@24.40 
/240 Ibs. ....... 23.50@24.25 
240/270 Ibs. ....... 22.75@23.75 
270/300 Ibs. ......- @23 
Sows, U.S. No. 1-3 
180/300 Ibs. ..... 20.00@ 21.50 
/; er 20.00@21.00 
360/450 Ibs. ..... 19.00@20.50 
LAMBS: 
Good & choice .... 22.00@24.00 
Yearlings, 
Utility & good... 18.00@22.00 








WEEKLY INSPECTED SLAUGHTER 


Slaughter of livestock at major centers during the wee 
ended June 14, 1958 (totals compared) was reported by 























































| 
the U. S. Department of Agriculture as follows: ‘ 
oF 
8 
Cattle Calves Hogs at if 
Boston, New York City Area? .... 16,250 10,935 48,352 42,47 
Baltimore, Philadelphia .......... 7,370 1,223 23,700 3. , 
Cin., Cleve., Detroit, Indpls. ..... 18,920 6,674 96,825 18,863 
ee SRS Ae rarer, 28,173 7,501 42,303 3, 
St. Paul-Wis. Areas? ............. 27,310 15,577 75,497 10,23 ob 
a gS a Se ee sae 8 13,143 2,638 71,255 561s Mm Ks 
Sioux City-So. Dak, Areat ........ 21,310 fek 58,768 10.19) Os 
OMAR PION Sood cse ce dsveocscats 35,011 301 68,479 19.6 MN, 
SB BR es re 13,115 1,767 26,541 9,731 st, 
Iowa-So. Minnesota® .............. 31,287 8,912 241,433 26,415 si 
Louisville, Evansville, : W 
SANT OE RE Pree eos roe 10,025 8,614 45,928 Ne 
Georgia-Alabama Area™ ........... 5,971 2,957 20,352 af E 
St. Joseph, Wichita, Okla. City.... 17,957 2,195 39,522 9.30 BH Ok 
Ft. Worth, Dallas, San Antonio ... 14,445 8,031 12,202 33,12 Bch 
Denver, Ogden, Salt Lake City .... 18,190 559 11,699 15,600 De 
Los Angeles, San Fran. Areas® .,. 21,340 2,753 22,565 188 HE St, 
Portland, Seattle, Spokane ........ 6,277 341 11,570 7.40 Mi 
TOPE ROROIA: cnn s a.dbcces cade ¥age 306,144 80,978 916,991 233,836 
Totals same week 1957 ......... 319,228 103,642 909,446 256,207 ‘ 
1Includes Brooklyn, Newark and Jersey City. *Includes St. Paul, &, 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. *Includes —% i 
St. Louis National Stockyards, B. St. Louis, Ill., and St. Louis, Mo, 4p. Ka 
cludes Sioux Falls, Huron, Mitchell, Madison, and Watertown, 8. Dak @ Om 
‘Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. Includes Al & N. 
bert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, De & St. 
Moines, Dubuque, UEsterville, Fort Dodge, Marshalltown, Mason , i Sio 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. "Includes Birming. § Wi 
ham, Dothan and Montgomery, Ala., Albany, Atlanta, Moultrie, Thomas & Ne 
ville and Tifton, Ga. ®Includes Los Angeles, San Francisco, So, Sm q 
Francisco, San Jose and Vallejo, Calif. Ok 
Cir 
ri 
LIVESTOCK PRICES AT 11 CANADIAN MARKETS § ii 
Average prices per cwt. paid for specific grades for ' 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended June 7 compared with § f 
the same week in 1957 were reported to the Provisioner § % 
by the Canadian Department of Agriculture as follows: § * 
GooD VEAL HOGS* Wi 
STEERS CALVES Grade B! LAMBS Ne 
All Good and Dressed Good J 
Stockyards Weights Choice Handyweights § 0k 
1958 1957 1958 1957 1958 1957 1958 «1957 _-& Cit 
Toronto ....$24.09 $19.88 $82.29 $24.21 $33.50 $31.25 $.... $220 — 2 
Montreal ... 24.00 20.65 25.00 19.25 83.75 82.10... a... Mt 
Winnipeg ... 23.03 18.44 29.51 24.38 381.25 31.41 20.00 19.8 
Calgary .... 22.40 17.50 27.60 22.25 28.99 29.91 20.90 215 ' 
Edmonton ... 22.00 17.40 30.00 24.00 29.75 30.70 27.00 23.0 
Lethbridge .. 22.20 17.50 25.00 21.50 29.10 29.70 20.25 20.0 
Pr, Albert .. 21.00 17.35 26.00 23.00 29.50 29.50 yee saps a 
Moose Jaw 21.30 17.00 25.00 23.00 29.50 29.50 20.00 big t 
Saskatoon ... 21.50 17.25 27.50 23.00 29.50 29.75 eves ome Fe 
Regina ..... 00 16.85 25.25 22.00 29.50 30.25 coon ee ils 
Vancouver .. .... Tene ova, ae iuoae 6: owe wees 280 
Spring lambs: Toronto $29.00, Montreal $29.45. 
*Canadian gevernment quality premium not included. 
SOUTHERN RECEIPTS li 


Receipts of livestock at six southern packing plant 
stockyards located in Albany, Moultrie, Thomasville, Tif 
ton, eorgia; Dothan, Alabama, and Jacksonville, Florida, 


during the week ended June 13: We 
Cattle Calves Hogs § 
Week ended June: 1B... ..ccccsceeces 2,024 658 9,512 : 
Week previous (five days) .. .. 2,051 752 11,88 
Corresponding week last year ... . 2,876 827 8,305 



























































We 
Ea 
LIVESTOCK PRICES LIVESTOCK PRICES ' 
AT ST. JOSEPH AT SIOUX CITY ‘ 
Livestock prices at St. Livestock prices at Sioux E 
° ¢ 
Joseph on Wednesday, June City on Wednesday, June § i 
18 were as follows: 18 were as follows: ' 
CATTLE: Cwt. CATTLE: Cwt. 
Steers, gd. & ch. ..$25.00@28.20 Steers, prime ..... none quoted r 
Steers, std, & gd. .. 22.00@25.75 Steers, choice ..... $26.25 
Heifers, gd. & ch... 24.50@27.25 rs, good ...... 24.00@ 
Cows, util, & com’l. 18.00@20.85 Heifers, ch. & pr. . 25.75@20." 
Cows, can, & cut.... 16.00@18.00 Heifers, good ...... 50@ 
Bulls, util, & com’l. 21.50@22.50 Cows, util, & com’l. 18.75@210 m@ St 
VEALERS: Cows, can. & cut.... 16.00@18.% 4 
Good & choice ..... 26.00@32.00 Bulls, util. & com'l. 22.50@249) 
Calves, gd. & ch... none quoted Bulls, cutter ...... 21.50@228 & fo 
HOGS, U.S. No. 1-3: HOGS, U.S. No. 1-3: 
180/ Wis’ 3; cosas 23.25@24.25 | 
200/220 Ibs. ....... 23.25@24.50 Sa 
220/240 Ibs. ...... . 23.25@24.25 Te 
240/270 Ibs. .. 22,75@23.75 d 
Sows, U.S. No. 1-3: Py 
270/360 Ibs. ..... 20.75@21.50 8 
360/450 Ibs. ..... 19.50@ 20.75 7 
LAMBS: B 
Good & prime ..... 23.75@25.25 








Yearlings, gd. & ch. 19.00 only Yearlings, gd. & ch, 
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MARKETS 
grades for 
markets in 
pared with 
Provisioner 
follows: 
LAMBS 
Good 
Handyweights 
1958 1951 
$.... $220 
19.8 
21.35 
23.00 
20.00 
15.50 
23.00 





king plant 
asville, Tif 
le, Florida, 


s Hogs 
9,512 

11,886 

8,305 
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CITY 
es at Sioux 
sday, June 
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oa 
.. none q 
"$26. 25@28m 
; 24.00@26.0) 
- 35.75 @z0e 
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SLAUGHTER 
REPORTS 


jal report to the NATION- 
AP PROVISIONER showing the 
pamber of livestock slaughtered at 























yg centers for the week ended June 
14, 1958, compared: 
CATTLE 
Week Cor 
ended Prev. week 
June 14 week 1957 
cnicagot 5063 25,380 25,249 
Kan. City . 11,226 11,444 10,215 
Qmahatt .. 30,570 27,425 28,424 
yg, Yardst 7,194 6,643 10,208 
g Josepht. 11,031 10,960 10,774 
gioux Cityt. 14,320 14,4383 14,127 
Wiehita*t 3,0’ 2,950 4,159 
Y & 
4 Cityt. 16,250 14,303 14,998 
Okla, City*t 5, 6,619 12,121 
ti§ . 4,428 4,307 5,020 
Denvert . 13,541 10,039 10,917 
st, Pault 14,415 14,615 ‘ 
Milwaukeet. 3,978 4,553 22 
Motals ...160,735 153,671 
HOGS nie 
ot ... 24,249 27,214 27,93: 
aeaeetyi . 15,149 18,523 16,679 
*t .. 41,085 36,927 37,828 
N§, Yardst 30,683 32,249 44,697 
st, Josepht. 20,494 22,285 17,272 
sioux Cityt. 28,155 27,541 18,384 
Wichita*t . 12,169 11,072 9,688 
York & 
» 4 Cityt. 48,352 50,411 49,390 
Okla, City*t 7,921 8,508 10,052 
(incinnati§ . 10,247 10,355 10,878 
Denvert ... 6,87 7,542 8,366 
St, Pault .. 25,575 26,198 23,910 
Milwaukeet. 4,105 4,530 3,844 
Totals ...295,059 278,355 273,921 
SHEEP 
eagot ... 2,089 1,799 5,215 
a tity: 8,474 6,773 7,154 
QOmaha*t .. 8,485 9,168 10,269 
NS. Yardst. 2,788 1,811 4,584 
St, Josepht. 5,585 3,925 8,406 
Sioux Cityt. 1,759 1,740 2,451 
Wichita*t 2,722 1,877 4,274 
New York & é 
Jer. Cityt. 42,427 39,700 47,006 
Okla. City*t 3,694 4,553 7,992 
Cincinnati§ . 362 922 290 
Denvert ... 8,090 10,714 9,257 
St, Pault .. 2,543 2,07 2,082 
Milwaukeet . 569 638 
Totals ... 89,537 85,544 109,568 
*Oattle and calves. 
‘Federally inspect slaughter, 


including directs. 

{Stockyards sales for local slaugh- 
ter, §Stockyards receipts for local 
slaughter, including directs. 


CANADIAN KILL 

Inspected slaughter of 
livestock in Canada for the 
week ended June 7: 




















CATTLE 
Week Same 
ended week 
June 7 1957 
Western Canada .. 16,406 18,895 
Eastern Canada .. 17,946 18,302 
EN nin 'bne os G0 34,352 87,197 
HOGS 
Westerh Canada .. 56,207 47,672 
Bastern Canada .. 45,969 44,671 
RS TA 102,176 92,343 
All hog carcasses 
MPs aia'oy.e' nwt 111,010 100,338 
SHEEP 
Western Canada.. 2,367 2,377 
Eastern Canada .. 2,047 2,368 
MIE vvecccws . 4,414 4,745 


NEW YORK RECEIPTS 


Receipts of salable live- 
stock at Jersey City and 
4st st. New York market 
for week ended June 14: 

Cattle Calves Hogs* Shee 


soe 41 ame = 
Total (incl. 
directs) .3,142 268 17,657 2,587 
pg ee. 2 
*: 5 sak woe 
Total (incl. 


directs) 12,919 284 17,051 2,189 
—— 


“Includes hogs at 31st street. 











CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods: 


RECEIPTS 
Cattle Calves Hogs Sheep 
June 12. 1,386 116 9,862 705 
June 13. 765 113 5,516 1,507 
June 14. 108 oss Se 66 
June 16.22,556 139 7,776 1,084 
June 17. 6,500 200 9,500 1,700 
June 18.14,000 100 9,000 1,800 
*Week so 
far ..43,053 439 26,276 4,584 
Wk. ago.47,703 319 27,015 3,488 
Yr. ago.46,682 2,289 28,189 3,828 


*Including 60 cattle, 3,943 hogs 
and 800 sheep direct to packers. 


SHIPMENTS 

June 12. 4,086 80 1,466 
June 13. 1,387 100 1,606 
June 14. 30 pe 936 
June 1,717 
June 2,000 
June 3,000 
Week so 

far ...18,701 cc. ore 
WE. ago.19,225 140 6,714 
Yr. ago.19,560 123 4,398 


JUNE RECEIPTS 
1958 


1,036 
1,366 
179 


1957 


9 
seckee tas 109,269 
15,175 
JUNE SHIPMENTS 


68,713 
30,725 


162,256 
21,428 


69,065 
24,755 
3,536 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at 
Chicago, week ended Wed., June 18: 





Week Week 

ended ended 

June 18 June 11 

Packers’ purch, ..24,279 22,332 
Shippers’ purch, .. 9,419 11,573 
otal’ .s, o, 66538 33,698 33,905 


LIVESTOCK RECEIPTS 


Receipts at 20 markets 
for the week ended Friday, 
June 13, with comparisons: 


Cattle Hogs Sheep 
Week to 
date 261,000 381,000 119,000 
Previous 
week . 264,000 393,000 132,000 
Same wk. 
1957 282,000 389,000 164,000 
Totals, 
1958 .5,884.000 9,548,000 3,311,000 
Totals 


1957 '.6,203,000 10,039,000 3,654,000 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ended June 13: 

Cattle Calves Hogs Sheep 

Los Ang...5,875 640 1,025 550 

N. P’tland.1,750 340 1,750 3,100 

San, Fran.. 325 50 450 4,800 


LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Louis- 
ville on Wednesday, June 
18 were as follows: 


CATTLE: Cwt. 
Steers, ch . none quoted 
Steers, util. & std..$22.50@23.50 

teers, utility ..... 21.00 only 
Heifers, gd. & c 25.00 only 
Cows, utility ...... 18.50@20.00 
Cows, can. & cut. . 16.00@18.50 


Bulls, util. & com’l. none quoted 
VEALERS: 


Choice & prime .... 29.00 only 
Good & choice ..... 26.00@ 28.00 
Calves, gd. & ch... 23.00@26.00 


HOGS, U.S. No. 1-3: 


190/200 Ibs. ...... . 23.75@24.00 
200/220 Ibs. ....... 23.75@24.25 
220/285 lbs. ....... 23.75@24.00 
230/260 Ibs. ....... 23.25@23.75 
Sows, U.S. No, 1-3: 
400/dn. Ibs. ..... none quoted 
400/600 Ibs. ..... 18.75@19.50 
LAMBS: 
Choice & prime .... 25.00@25.50 
Good & choice .... 24.00@25.00 


Yearlings, gd. & ch. none quoted 
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LIVESTOCK PRICES AT LEADING MARKETS 





Livestock prices at five western markets on Tuesday, 
June 17 were reported by the Agriculture Marketing 


Service, Livestock Division, as follows: 


N.S. Yds, Chicago Kansas City Omaha St. Paul 
HOGS: 
BARROWS & GILTS: 
U.S. No. 1-3: 
120-140 Ibs. .$21.00-22.25 None qtd. Noneqtd. Noneqtd. None qtd. 
140-160 Ibs.. 22.00-23.00 None qtd. Noneqtd. None qtd. $22.00-22.25 
160-180 Ibs.. 22.75-23.75 $22.00-23.25 $22.00-23.00 $22.50-28.50 22.25-23.00 
180-200 Ibs.. 23.25-24,00 22.75-24.60 22.75-23.75 28.00-24.25 23,25-24.25 
200-220 Ibs.. 23.00-24.00 23.25-24.60 23.25-23.75 23.50-24.50 23.25-24.25 
220-240 Ibs.. 22.75-24.00 23.25-24.25 23.00-23.75 23.50-24.50 23.25-24.25 
240-270 Ibs.. 22.25-23.50 22.75-23.50 22.50-23.50 23.00-24.00 22.50-24.25 
270-300 Ibs.. 21.75-22.75 22.25-23.00 22.00-23.00 22.00-23.25 21.50-23.75 
300-330 Ibs.. 21.00-22.00 21.50-22.25 None qtd. 21.50-22.25 None qtd. 
330-360 Ibs.. None qtd. Noneqtd. Noneqtd. Noneqtd. None qtd. 
Medium: 
160-220 Ibs.. 22.25-23.00 21.50-23.50 21.50-22.75 22.00-23.50 21.75-22.00 
SOWS: 
U.S. No, 1-3: 
180-270 Ibs,. 21.00 only 21.00-21.25 20.50-20.75 21.50-21.75 None qtd. 
270-300 Ibs.. 21.00 only 21.00-21.25 20.25-20.75 21.25-21.75 21.75-22.00 
300-330 Ibs.. 20.75-21.00 20.75-21.25 20.25-20.75 21.00-21.50 21.50-21.75 
330-360 Ibs.. 20.50-21.00 20.25-20.75 19.75-20.50 21.00-21.50 21.25-21.75 
360-400 lbs.. 20-00-20.75 19.50-20.25 19.25-20.00 20.50-21.25 19.25-21.00 
400-450 Ibs.. 19.50-20.25 19.00-19.75 19.00-19.50 20.00-20.75 19.00-20.00 
450-550 9 Ibs.. 19.00-19.75 17.75-19.25 18.75-19.25 19.25-20.25 18.00-19.00 
Boars & Stags, 
all wts. .. 16.50-17.50 15.25-16.50 16.00-17.00 14.50-17.50 None qtd. 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
700- 900 lbs.. None qtd. Noneqtd. Noneqtd. Noneqtd. None qtd. 
900-1100 Ibs.. None qtd. 28.25-31.00 None qtd. Nonegqtd. None qtd. 
1100-1300 Ibs.. None qtd. 29.00-82.00 None qtd. Noneqtd. None qtd. 
1300-1500 lbs.. None qtd.  29.50-32.00 None qtd. Noneqtd. None qtd. 
Choice: 
700- 900 Ibs.. 26.50-28.50 26.50-28.25 26.00-27.50 25.50-27.25 25.00-28.00 
900-1100 Ibs.. 27.25-29.00 26.50-29.00 26.00-28.00 25.50-27.50 25.00-28.50 
1100-1300 Ibs.. 27.25-29.00 26.75-29.50 26.00-28.00 25.50-27.50 25.00-28.50 
1300-1500 Ibs.. 27.25-29.00 26.75-29.50 26.00-28.00 25.50-27.50 25.00-28.50 
Good: 
700- 900 Ibs.. 23.75-27.25 24.50-26.50 24.00-25.50 23.75-25.50 23.50-25.00 
900-1100 Ibs.. 24.50-27.25 24.50-26.75 24.00-25.50 23.75-25.50 24.00-25.00 
1100-1300 Ibs.. 24.50-27.25 24.50-26.75 24.00-25.50 23.75-25.50 24.00-25.00 
Standard, 
all wts. .. 22.00-24.50 23.00-24.50 22.00-24.00 21.50-23.50 21.00-24.00 
Utility, 
all wts. .. 18.00-22.50 21.50-23.00 20.00-22.00 20.00-21.50 19.50-21.00 
HEIFERS: 
Prime: 
600- 800 Ibs.. None qtd. None qtd. Noneqtd. Noneqtd. None qtd. 
800-1000 Ibs.. None qtd. 27.75-28.50 None qtd. Noneqtd. None qtd. 
Choice: 
600- 800 Ibs.. 26.25-28.00 25.75-27.75 25.75-28.25 25.50-27.75 25.00-27.00 
800-1000 Ibs.. 26.25-28.00 26.00-28.00 26.25-28.25 25.50-27.75 25.00-27.50 
Good: 
500- 700 Ibs.. 23.75-26.25 24.00-25.75 23.00-26.25 23.50-25.50 23.50-25.00 
700- 900 Ibs.. 23.75-26.25 24.00-26.00 23.50-26.25 23.50-25.50 23.50-25.00 
Standard, 
all wts. .. 21.00-23.75 22.50-24.00 21.50-23.50 20.50-23.00 21.00-23.50 
Utility, 
all wts. .. 17.50-21.00 20.00-22.50 20.00-21.50 19.00-20.50 19.00-21.00 
COWS: 
Commercial, 
all wts. .. 20.00-21.00 20.50-21.50 19.50-21.00 19.50-21.00 20.50-22.00 
Utility, 
all wts. .. 18.00-20.00 19.00-20.50 18.00-19.50 17.75-19.50 19.00-20.50 
Can. & cut., 
all wts. .. 14.00-18.50 16.50-19.50 15.00-18.00 15.50-17.50 17.00-19.00 
BULLS (Yrls. Bxcl.), All Weights: 
Good ....... None qtd. Noneqtd. Noneqtd. Noneqtd. None qtd. 
Commercial . 21.50-23.00 24.50-25.00 21.50-22.50 21.50-23.25 21.00-22.00 
Utility ..... 20.00-22.00 23.00-24.50 19.50-21.50 20.50-22.00 21.00-22.00 
Cutter ..... 16.00-20.50 21.00-23.00 18.00-19.50 19.00-20.50 20.00-23.00 
VEALERS, All Weights: 
Ch. & pr.... 25.00-29.00 30.00-32.00 27.00-30.00 27.00-30.00 28.00-31.00 
Stand. & gd. 18.00-25.00 23.00-30.00 21.00-27.00 20.00-27.00 24.00-28.00 
CALVES (500 Lbs. Down): 
Ch. & pr.... 25.00-27.00 25.00-28.00 22.00-25.00 None qtd. 26.00-27.00 
Stand. & gd. 18.00-25.00 20.00-25.00 18.00-22.00 None qtd.  20.00-26.00 
SHEEP & LAMBS: 
LAMBS (110 Ibs. Down): 
Prime ..cc0- 25.00 only 25.50-26.50 24.00-25.00 25.50 only 24.50-25.25 
Choice ..... 23.50-24.75 24.00-25.50 23.50-24.50 24.25-25.25 23.50-24.50 
eeeeeee 22,50-23.50 22.50-24.00 22.00-24.00 None qtd. 22.50-23.50 
YEARLINGS (all wts., shorn): 

Bowne None gqtd. Noneqtd. Noneqtd. Noneqtd. None qtd. 
Choice ..... 18.50-20.00 None qtd. Noneqtd. 21.00-22.00 21.50-22.00 
Good ....... 17.50-18.50 Noneqtd. Noneqtd. 18.00-20.50 20.50-21.50 
BWES (Shorn): 

. & ch.... 5.50- 7.00 7.00- 8.50 6.00- 7.50 6.00- 7.50 7.00- 8.00 
Cull & util.. 38.50- 5.50 5.50- 7.00 4.00- 6.00 4.00- 6.00 4.00- 7.00 
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LARD FLAKES 


GET YOUR FIRST 
QUOTATION FROM 


SHORTENING 


CORP. OF AMERICA 


Join the hundreds of meat 
packers who are glad they 
talked to S.C. A. first. 


SEND FOR SAMPLES 


ER SGES PPR 


U.S. GOV'T INSP. EST. 1039 
542 Henderson Street « Jersey City, New Jersey 
For quotations coll 
JERSEY CITY: Telephone Oldfield 3-3232 
JERSEY CITY: Teletype JC 114 
NEW YORK CITY: Telephone WOrth 2-2400 





LOG LEGDOL LE 


SHORTENING CORP. OF AMERICA, INC. 





4557 S. Knox 


NATURAL ONION and 


VEGETABLE JUICES »< 


LUdlew 5-2106 


SUR? 
7g lt 


See page J/Ve 


GARLIC JUICES 


Chicago 32 














? 


& Anyone who is willing to trade $72 for $75. Save 

just %¢ per pound when you buy or sell only one car 
of meat ($75) and you pay for a subscription to 
“The Yellow Sheet” ($72) for an entire year. Try 


a subscription 
Daily Market 
Chicago 10. 





WANTED 


on money-back guarantee. Write The 
and News Service, 15 W. Huron St., 














Are you 





quotal. 

















Or, can you get more out of the effort? 
Switch your ad to the PROVISIONER 
and get ready to scrap the old sales 


contented with your sales? 














CLASSIFIED ADVERTISING 


Undisplayed: set solid. Minimum 20 words, 
$5.00; additional words, 20c each. “Po 
sition Wanted,” special rate; minimum 
20 words, $3.50; additional words, 20c 


each. Count address or box numbers as 
8 words. Headlines, 75c extra. Listing ad- 
vertisements, 
$11.00 per inch. Contract rates on request. 


75c per line. Displayed, 


Unless Specificall 
Adverttetmanie Wi 


Instructed Otherwise, All Classified 
ill Be Inserted Over a Blind Box Number. 


asc ADVERTISING PAYABLE IN ADVANCE 


LEASE REMIT WITH ORDER 





POSITION WANTED 


HELP WANTED 


HELP WANTED 





BEEF OPERATION CONSULTANT 

ARE YOU SATISFIED: With your beef operation? 
I can set up your operation (new or old) on a 
profitable basis. Experienced in all phases of a 
beef slaughtering and processing operation in- 
cluding buying, sales, boning. Hotel and restrau- 
rant supply. Labor relations, piece work, etc. 
Contact on fee basis. Normal stay in new oper- 
ation is 3 to 4 months. Will go anywhere. 
Available soon. Can acquaint you with and sell 
Your products to new accounts. 22 years’ ex- 
erience, W-229, THE NATIONAL PROVI- 
IONER, 15 W. Huron St., Chicago 10, Ill. 





FOREMAN 
NOW IN CHARGB: Of kill, cut, shipping, pack- 
ing and beef sales, Can give references. Most 
of my 23 years’ experience is actual working 
cueatanee. W-240, THE NATIONAL PROVI- 
SIONER, 15 W. Huron S8t., Chicago 10, Ill. 


ATTE PACKERS: I DON’T 





ATTENTION EASTERN 
WANT TO RETIRE! Will give a weeks’ work 
gratis to prove the value of my 40 years’ ex- 
perience in pork processing. Give me the op- 
portunity to prove my ability. Can furnish 
references. W-246, THE NATIONAL PROVI- 
SIONER, 15 W. Huron S8t., Chicago 10, Ill. 


I DON’T KNOW MY ONIONS: But I do know 
casings. Presently employed. Interested in change 
with good future only. Knowledge of production, 
management, costs, labor, sales etc. W-247, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 


FOREMAN: Expert in handling women. Foreman 
12 years over men and women in smoke meat 
packing, bologna packing and can labeling. Good 
knowledge of labeling equipment, W-248, THE 
NATIONAL PROVISIONER, 527 Madison Ave., 
New York 22, N. Y, 


HELP WANTED 











ADMINISTRATIVE ASSISTANT 
BEEF AND VEAL DEPARTMENT 


Company 
A nationally prominent meat packing concern 
located in a pleasant, medium sized Mid-Western 
city with exceptional living, recreational and 
educational environment. 


Position 
Administrative responsibilities 


and Veal Department 
for advancement, 


within our Beef 
with excellent opportunity 


Qualifications 
Extensive experience in Beef and Veal Operations, 
Sales and Procurement, Administrative experience 
and executive management potential, Graduation 
from an institution of higher learning or its 
equivalent. 
Age: 30 to 45 years desirable 


Salary 
$12,000 to $15,000 depending 
and experience. 

Send complete resume — All replies 
answered and handled confidentially. 


W-249, THE NATIONAL 
PROVISIONER 
15 W. Huron St. Chicago 10, Ill. 


WORKING FOREMAN: Experienced sausage 
maker, capable of handling the entire operation. 
in the sausage kitchen. Location in Cincinnati, 
Ohio. Send employment record with references, 
age and salary expected. W-250, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 


upon background 








WANTED: Young man with some experience in 
processing and cost accounting to work in cost 
department with progressive eastern packer. 
Degree not required. W-253, THE NATIONAL 
a 527 Madison Ave., New York 
> w 


42 





SALES MANAGER 
EXPERIENCED: Sales manager wanted to take 
full responsibility of established branch house 
operation for progressive midwest packer, Give 
full details of experience. W-251, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 


PLANT MAINTENANCE SUPERINTENDENT 
One of the nation’s most modern and progres 
sive independent packing plants has opening for 
@ man capable of assuming complete responsi 
bility for maintenance of plant and equipment. 
Send resume of experience, education and qual 
ifications to 

NEUHOFF BROS. PACKERS 

2821 Alamo Street 
Dallas Texas 


SALESMAN WITH CAR: To cover established 
territory in northeastern U.S. Must have exper 
jence selling seasonings, cures, binders 

specialty items. Our company is well established 
in this business, Salary, expense and car allew- 
ance. Write Box W-207, THE NATIONAL PRO0- 
VISIONER, 527 Madison Ave., New York 22, N.Y. 


CATTLE BUYER 
EXPERIENCED IN BUYING: Slaughter cattle 
for meat packer in southeastern states. 
complete employment background and references. 
W-198, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, IIL 


PLANT SUPERINTENDENT | 
QUALIFIED: To handle large beef, ‘pork and 
manufacturing operation in the middlewest. Give 











age, experience and qualifications in first letter, 
W-252, THE NATIONAL PROVISIONER, 
W. Huron St., Chicago 10, Ill. 


DISTRICT SALES MANAGER 
Growing full line independent packer needs maa 
capable of opening new territory. Knowledge of 
Houston, Texas market would be helpful. Must 
be able to sell, hire and supervise, W-254, THE 
NATIONAL PROVISIONER, 15 W. Huron &t, 
Chicago 10, Ill, 





—— 


CATTLE BUYER: Who wants to work on Chi 
market, W-241, THE NATIONAL PROVISIONE 
15 W. Huron S8t., Chicago 10, Ill. 


YOUNG MAN: With some experience in proces® 
ing and cost accounting, to work in cost d& 
partment with progressive eastern packer. Degre 
not required, W-236, THE NATIONAL PROVE 
SIONDR, 527 Madison Ave., New York 22, N.} 
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CLASSIFIED ADVERTISING 


MISCELLANEOUS 


EQUIPMENT WANTED 





IMPORTERS 
OF 


FRESH BONELESS 
PROCESSING MEAT 


Inquiries Invited 


P. O. Box 861 
MIAMI 48, FLORIDA 














FOR WIDE AND EXTRA WIDE 
SHEEP CASINGS 


WRITE OR PHONE COLLECT 
CENTRAL 6-1236 


S. tiameniigs 2 & COMPANY, 
I 











a 55 East Washington Street 
Chicago 2, Illinois 
»s? 
rt? DECKER & STEPHENS CATTLE CO. 
CATTLE ORDER BUYERS — 
ER 44 YEARS’ EXPERIENCE 
les Suppliers of slaughter cattle, bonded, certified. 
NATIONAL STOCK YARDS, 
ST, LOUIS, MISSOURI 
PHONE Upton 4-6911 or Upton 4-6135 
YOUR PACKAGED MEATS 
lt Classified NEED CODE DATING 
ox Number. We offer a Complete Line of Code Daters and 
Name Markers—Automatic for conveyor Lines and 
DVANCE Wrapping Machines—also Power-driven Coders for 
Bacon Boards and other Boards used in the Meat 
Packing Industry, 
Write for details on a specific problem 
KIWI CODERS CORPORATION 
4027 N. Kedzie Ave. Chicago 18, Ill. 
ITENDENT 
and progres FLORIDA OPPORTUNITY for small jobbing 
opening for business. Outgrown our present quarters. Can 
ste responsi present an opportunity of entering the meat busi- 
| equipment. ness (fresh or pickled meats) in the greater 
n and qual Miami area at a minimum investment. es 
space available if a retail market is desired in 
RS conjunction with wholesale business. For details 
e Bi 17, ALLAPATTAH STATION, 
xas MIAMI, FLORIDA. 
established 
eens a FOR MEDIUM AND NARROW 
1 established 
a ar al SHEEP CASINGS 
‘ork 22, N.Y. WRITE OR PHONE COLLECT 
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states. Send 
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NER, 15 W 


—_———$=————— 


NT 

f, ‘pork and 
llewest. Give 
1 first letter, 
SIONER, 


a 

+ER 

or needs map 

Knowledge of 

1elpful. 
W-254, THE 
Huron &t, 





rk on rk on Chien 
,OVISIONE 






See 
‘e in proces® 
in cost de 
acker. Degree 
NAL PROVE 
Tork 22, N.¥ 








E 21, 1958 








CENTRAL 6-1236 


S. OPPENHEIMER & COMPANY, 
INC. 


55 East Washington Street 
Chicago 2, Illinois 


HOG « CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent © Order Buyer 
Broker © Counsellor ® Exporter ® Importer 





TRUCK BODY: Wanted 9 or 10 foot insulated 
body for 1% ton Chevrolet. P. 0. Box #567, 
Seranton, Pa. 





EQUIPMENT FOR SALE 


U. §. slicer, grouper, stacker, with stand and 
conveyor belt, Model #170 GS. Purchased for 
special operation on cheese in 1957, used about 
4 hours. In mint condition. $1500.00 fob Bos- 
ton, Mass. S. Wallach & Sons, 177 State St., Bos- 
ton 9, Mass. Phone CApitol 7-0425. 








COLLOID MILL: PUC Vikosator, Model JV 9, 
22 HP., 2000 lb. per hour capacity, like new. 
$2200.00. Vilna Provisions Corp., 119 Ist Avenue, 
New York 3, N.Y. Phone Algonquin 4-9109. 





ANDERSON EXPELLERS 
a All Models, Rebuilt, Guaranteed 
We Lease Expellers 
PITTOCK & ASSOCIATES, Glen Riddle, Penna. 





PLANTS FOR SALE 





WIDOW CAN’T KEEP UP 
WITH GOING, GROWING SAUSAGE BUSINESS 


On main street of thriving N. Y. town. Large 
trading area, You can live and prosper here 
where others spend fortunes to vacation, Modern 
tile kitchen just completed. 21 year business 
with $100,000 volume, Wholesale and retail (semi 
self-service) recently remodeled, Living quarters. 
extra store. apartment and garage on premises. 
Once-in-a-lifetime opportunity. Building and bus- 
iness for sale. FS-226, THE NATIONAL PRO- 
VISIONER, 527 Madison Ave., New York 22, N.Y. 





FOR SALE or LEASE 


Small sausa and meat plant fully equipped. 
10 acres land. Modern home. City water 
power, feed lot, out buildings, ready to operate. 
Will sell or lease with option to buy. Easy 
terms. YOU CAN’T MISS. Contact owner at 
once, C. H. Sturges, Winner, 8S. D. 





SALE or LEASE 
Most modern beef slaughterhouse, located in the 
heart of wholesale meat district, Detroit, Michi- 
gan. Fully equipped, Lees A 1200 cattle weekly. 
* gevapes inspection obtainab! 
DIVISION PACKING co. 
P 565 Division St., Detroit 7, Michigan 





MODERNLY EQUIPPED: 50’ x 65’ meat plant 
for restaurant supply, branch house, portion con- 
trol, retail, etc. Tracked cooler 25’ 50’, 

Freezer 50,000 Ib. capacity. Retail —_ 25’ x 65". 


GIANT 
12625 W. Dixie Hwy. North Miami, Florida 





MEDIUM SIZE MODERN PLANT: In central 
Florida, Cattle and hog kill, manufacturing and 
prs gg meat facilities. Ideaily located for live- 
stock pply and product distribution. In oper- 
ation, Well established, FS-285, THE NATIONAL 
 laeataaciaaa 15 W. Huron St., Chicago 10, 





MODERN MBAT PACKING PLANT: In Mass- 
achusetts. Complete facilities for slaughtering, 
processing and packaging. Automatic heating and 
refrigerating systems, Eight room house and 20 
acres of land, Owner retiring from business. 
Immediate possession, Price $75,000.00 for quick 
sale, SYDNEY J. LEVENSON, Attorney, 1761 
Washington St., Boston, Mass. 





PROCESSING PLANT: With retail market. 
Grocery department rented. In city of 6,000 west 
central Wisconsin, Wonderful opportunity for food 
plan and sausage making. 550 lockers rented. 
FS-255, THE NATIONAL PROVISIONER, 15 W. 
Huron S8t., Chicago 10, Ill. 





TO SETTLE ESTATE: Two dry rendering plants. 
Located in Gentry county, Missouri and Rio 
Grande county, Colorado, Excellent volume po- 
tential, good equipment, Terms to qualified 
buyers, Contact Richard ©. LaForge, 523 Santa 


BARLIANT'S 





WEEKLY SPECIALS 





Now in stock-—NEW 8.A.!1, STEEL LOCKERS 
h, with 














15” wide, 18” deep, 60” OH 
top, seat brackets, 16” high legs, pad! 
attachment. 
Sane row—three wid 
Per opening $18.95—F.0.B, Chicago. 
Discount for quantity purchases. 
i & 1-3 
a a yen MACHINE: Globe #9640, automatic 
I HP. r., and stainless pump ._ $2,000.00 
LISS -HYDRAUSLICER: GMC deluxe mdi. 16-24 RF, 
ser. #£1977, stainless steel, 5 HP. safety controls 
& switch. Perfect condition $2,500.00 
1166—SLICER: Anco #827, ser. 711201471, 5 HP. 
wan element on hydraulic feed . $2,495.00 
9710—SILENT Ng ge ar ae bang B, self-emptying, 
10-knives, 60 HP. mtr. & starter 00 


mtr. & s $1,975. 

1110—SILENT CUTTER: Buffalo. $43.8, 3 extra set 
knives, 25 HP. mir. 550.00 
163-—VAGUUMIZER: Anco, for tub trucks, vacuum 
mtr., less than VA yrs. old $1,400.00 
1184WIENER PEELERS: (3) Tee Cee Mfg. Co. 
with shakers, A-| cond. a. $500.00 
ye 2 ig ire Buffalo 75, “1500 Ib. ep * tainless 


ae a ids 
1079 MIXER: Buffalo #3, 700 Ib. cap., 7 HP. 
inane bowl available Naditienal) $675.00 
8—MIXER: Leland mdi. 1000A, stainless steel 
os 100 Ib. cap., excellent cond. .00 
9838—LOAF MOLDS: (200) Globe Hoy. 6s, stain- 
less steel, with covers, 10” x 434” x 454”__ea. $6 
1139—HAM MOLDS: (300) Anco 7964 
steel, 4” x 4” x 27”, very little used 
I165—STUFFER: Buffalo 500 Ib. cap. ___ 
9758—STUFFER: Anco 500 Ib. cap., reconditioned, 
new gaskets, valves. A-I condition _ $1,175.00 
1077—STUFFER: Buffalo 400#, w/valves .. 
9165—STUFFER: Globe 200#, with stuffing alves & 
air piping, ready to be placed in operation...$725.00 
9488—GRINDER: Boss, with brand ps Buffalo 668 
Heavy Duty bowl & worm, oh” plates, 25 HP. 
motor, excellent condition $1,000.00 
1108—GRINDER: geal #1562, “B54” ‘plates, newly 
replaced d & wi 25 HP. mtr. 785.00 
1051 PORKLCUT SKINNER: Townsend “#27, recon- 
ditioned & guaranteed .00 
1063—STEAK TENDERIZER: Biro mdi. PRO-8, stain- 
less steel, w/6” aluminum hopper . $185.00 
9753—HAM MOLDS: Adelmann Ham Boiler. Corp., 
steintess steal, with covers: 
ia” sO Se 
12 x 6/2” x 5” _. 
160—26-0-E, 12%” x bio” x 5/2" . $13. 
9662—HAM MOLDS: ec AA. steel, with covers, like 
new springs, excellent condition, factory converted 
for use as Hoy Molds. Reduced to._ea. $12.75 
137—3 108 (1-0-6) 8 Ibs. 11% x SIA” x 4”. 
63—Z113 (0-2-G) 10 Ibs. 12” x 514” x 51/4”. 
123—#£114 (2-0-E) 12 Ibs. 12” x 614" x SI”. 
63—H#116 (6-0-E) 15 Ibs. 12%” x 62” x 6/2”. 


Rendering & Lard 


1140—EXPELLER: Red Lion, ser. #866, w/drag eleva- 
tor, 20 HP. mftr., starter, silent chain ae 




















coded _ 
945I—COOKER: French Oil Mill, 
motor & starter 
9810—HYDRAULIC PRESS: ee “#614 
20” curb, w/Anco #15: ae: 
9867—LARD VOTATOR: "ohdiee “Tr. ~ model, 
class conditio 450 
Wal CRACKLING. 6 — — 14” x 14” 
1154—LARD SETTLING. "TANK: 2’ x 6’ x c If’ 
with stainless steel scre 
“SAA, A. /pame, 








«ieee, 
1153—LARD FILTER: Renuzit ‘mdi. 


22” bowl, 4 gal. cap./min. 
Miscellaneous — 
9941—PACKAGE BOILER: Cleaver-Brooks, steam 

100#t max. W.?P. 


generator, oil fired, uses #6 oil, 
150 HP., model OB-15, A.S.M.E. coded, can be 
converted to gas, complete w/condensate return 
system, pre-heater, controls, valves __$3,000.00 
1093—M & S ge og FMC #10, 6-pocket, soe 


contact parts, 3 HP. $2, 
1113—HOG , DEHAIRER: ‘Dupps Rujak “#7, 60 
1064 -FLAKE-IGER: York DER “10, 1 ton ‘cap. $675.00 


per hr., 
1129—BEEF HOIST: Dupps Rujak #16, electric, 3 
HP. motor & starter $350.00 


WRITE FOR FULL PARTICULARS 
1631 S$. ae Ave., eae 16, i. 
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Cruz Road, Arcadia, California. 












The most complete line available. 
Over 100 sizes, 10 different shapes. 
All in Cast Aluminum—some in Stain- 
less Steel. Ask for booklet ‘The 
Modern Method", listing all and con- 
taining valuable ham boiling hints. 


a cvs -LOd 1 4 4 amele) a 10) e-Wilel 


OFFICE AND FACTORY, PORT CHESTER, N. Y 








‘ Pome... 1. 
Victor 23788 


Your phone call to Koch will be 
handled by a man experienced in every 
phase of the meat business, and familiar 
with everything Koch designs and sells. 
Phone collect, and get the information 
you need. Learn what Koch can do for you. 








KOCH engineers will prepare drawings and 
estimates with speed and accuracy. No 
obligation when you ask for such service. 


EQUIPMENT CO 





2520 Holmes St. Pais City 8, Mo /ictor 2-3788 





FEATHER MEAL DRYER | 


* More marketable product with 
light uniform color 





Outstanding operating 
economy 

Reduces drying time 
Eliminates scaling problem 
Reduces odors 


Saves floor space 





THE FRENCH OIL MILL MACHINERY CO. 
PIQUA, OHIO U.S.A. 








it's no magic 


You can't rely on witches’ 
brews and magic hats 
for sales. Your ad in the 


PROVISIONER pays off 


in response and sales! 
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While every precaution is taken to insure accuracy, 
oe a a al against the possibility of a change or omnanceolall 
this 4 ae & 
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The firms listed here are in partnership with you. The 
and equipment t manufacture and the service , 
are designed to » you do your work more effi x 

economically and to help you make better producte which | 
can merchandise more profitably. Their advertisements 
opportunities to you which you should not overlook. ae 
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